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JUNE IS DAIRY MONTH 





HE BIG MONTH is here again. 
By printed word, by picture, by 
colorful 


stirring message of milk and dairy 
products is being carried over the na- 


voice, by 


tion. 


In nearly a hundred communities 
lovely young ladies have been selected 
to rule over local June Dairy Month 
festivals. In a thousand cities and 
towns industry committees are bend- 
ing every effort to get the biggest food 
story of the year to the biggest food 
market in the world. The American 
Dairy Association is celebrating the 
month with a “triple header.” It’s 
Milk and 


time. 


Cream Festival 


It’s Ice Cream Festi- 


festival the 


2. Opening Promotions — As June 
opens it is good to have some promo- 
tion idea. Use the Mayor, Burgess, 
Health Officer 
Dairy Month. 


Photograph him or them drinking milk 


County Commissioner, 
to proclaim June as 


along with some industry members or 
a local “Dairy Queen.” 

3. Luncheons or Dinners — Plan a 
luncheon for the press or for civic 
leaders or honor outstanding farmers 
Make it an industry af- 
fair with a well-planned program. 

4. Service Club Luncheons — Ar- 


range to have speakers at service club 


or dairymen. 


luncheons. Set up your schedule now 


using milk industry speakers or use a 
dairy film. At these luncheons plan 
to give away free milk to every person 
present. A special place card to go 
with every bottle of milk is available 


free from PAMD. 


5. Dairy Month Displays—Arrange 
for special industry displays in schools, 
banks, stores, railroad stations, libra- 
ries, etc. Use your own or the special 
display made available through your 
committee. 

6. Radio and Press Publicity—It you 
have a local radio station arrange fo 
free spot announcements for the indus- 

try or for a radio interview. 





Its ADA Adver- 
tising Set-Aside time. 


val time. 


One of the best Dairy 
Month porjects comes from 
the Pennsylvania Associa- 
Milk Dealers who 


have developed a nine point 


tion of 


program for cashing in on 
June Dairy Month. 

1. Form a Local Commit- 
tee — A local June Dairy 
Month committee will mean 
a united effort among the 


industry. Farmers, dealers, 





etc., all can work together 
for the common good. 
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THE DAIRY INDUSTRY 





The stations will cooperate 
as a public service feature 

7. Dairy Month  Litera- 
ture —A_ speccial industry 
pamphlet entitled “A case 
of Economy” is being pre- 
pared telling the story that 
“Penny forPenny . . . Pound 
for Pound Milk is oYur Best 
Food Buy.” 


8. Restaurant Place Mats 
or Doilies — Enclosed is a 
sample of special June Dairy 
Month or place mat to be 
used in restaurants, or for 
the (Continued on Page 55 
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Which One Means More Profit 
INITIAL COST 


Le) g 


COST PER TRIP 


The cost per trip of your dairy container 
means more to your profit picture than its 





- use a initial cost, say Thatcher T-Square dealers! / 

1S plan f 
at Here’s how they figure it. f 
O go { 

ailable | Only the returnable glass milk bottle with its 39* round | 

trips can reduce its initial cost! With each trip it makes, 
rrange the glass bottle costs less — until it amounts to only a 
hoe fraction of a cent per trip. 


- libra- : . ‘ may 

This cost-per-trip factor is one reason why so many dairies 
use Thatcher T-Square Bottles. Trip for trip, you'll find 
Thatcher T-Squares cost less and outlast other dairy con- 
tainers. They're built to take rough handling, inside your 
Hee 4 plant and out. And that, in turn, gives you more real value 
; for your container dollar. ; : 


special } 


h your 





ige for 


stiles 


indus- Let Thatcher T-Squares with their lower cost per trip help 
rview. cut your container costs. Contact your nearby Thatcher 
erate | representative to learn the full T-Square story — or write, | 
ature. wire or phone Thatcher Glass direct. } 


dustry 


\ 
Pound ee See 


ir Best 


«| THATCHER GLASS 


oe MANUFACTURING COMPANY, INC. A ) 


Litera- | *U.S. Department of Agriculture Report 












to be 0 Factories: Elmira, N.Y., Streator, Ill., Lawrenceburg, Ind. 
or for Sauat XPT. BALE PINT PinT OBLONG 2-QuART 
Sales Offices: BOSTON BUFFALO CHICAGO CINCINNATI DETROIT LOUISVILLE 
ge 85 WEW YORK PHILADELPHIA ROCHESTER, WL. ST. LOUIS ST. PAUL © WASHINGTON, D.C. THE THATCHER T-SQUARE 
leview June, 1951 7 














CONCENTRATED 


Spur Truck Or Main 


ARLY THIS year National Dairy 
EF, Products Corporation introduced 

into Lima and Ashtabula, Ohio 
and Wilmington, Delaware a new ver- 
sion of an old product. It was called 
“concentrated milk.” It 
pother the like of which has not been 


created a 


seen since the advent of pasteuriza- 
tion. Arguing with a fervor usually 
reserved for politics or religion, dairy- 
men from coast to coast have been 
debating the merits and the potential 
of the product. 
future or is it a spur track to no- 


Is it a wave of the 


where? 


The idea of taking some of the 
water out of milk goes back to the 
The first 
evaporating or condensing 
however, was developed by Gail Bor- 


dawn of civilization. true 


process, 
den about a century ago. From this 
beginning have come the refinements 
and variations that are responsible for 
the great concentrating industry we 
know today. 


On December 7, 1949 the editor of 
the American Milk Review received 
a letter from Mr. Ray Miller of Col- 
umbus, Ohio. Mr. Miller stated in his 
letter that he introduced concentrated 
milk for bottle use as early as 1934. 
He declared “I had fifteen stores over 
Columbus. I made my tests by hand- 
ing the customer a glass of milk with 
no explanation and I found nobody 
getting different flavors. I got the 
reaction in case. Of 
course, I had no salty water to mix 


best of every 
as I used the same Columbus water 
every time and was sure it was cold, 
otherwise the hot city water would 
warm the milk and milk is generally 


8 





By NORMAN MYRICK 


Neither did I 
cooked taste. You could get a sweeter 


served cold. get any 
and richer taste before it was diluted, 
but without dilution it surely made a 
grand milk for coffee, cereal, or fruit. 

“The reason it never went over was 
because every distributor in the city 
fought it along with the farmers. The 
farmers thought it would hurt their 
market and the distributors had no 
pans except the large distributors who 
had large pans. They worked on it 
time and again but never came up 
with the same product. They tried to 
sell theirs but when the 
men put it in creamers the next morn- 
ing it came out in a chunk. Mine 
flowed freely. Of course, they told 


restaurant 


everybody they had the same thing 
but they didn’t and, their product 
being unsatisfactory, it was hard to 
their that my 


convince customers 


product was all right. 


“Along about the time it began to 
win its way in the market I sold out 


Cover picture this month is 
one of those idyllic existences 
about which we all dream and 
seldom realize. The drawing was 
done by Frank Lischke who lives 
in a wonderful little red house up 
in Ridgefield, Connecticut. Frank 
used to pose for Normal Rock- 
well. Some of you remember 
one of Mr. Rockwell's famous 
Saturday Evening Post covers 
that showed a spindly adolescent 
exercising with dumbells in front 
of a mirror. That was Mr. Lis- 
chke in his younger days. 


MILK — 


Line 


and nobody worked it, but had I proe- 
essed it during the war it would have 
been a honey.” 


An article appeared in the Novem- 
ber 1934 issue of a magazine called 
Dairy Produce entitled “What Will 
Ray Miller’s Duo-Rich Milk Mean to 
the Dairy Trade?”. This article, pub- 
lished nearly seventeen years ago, dis- 
cussed Mr. Miller's concentrated milk 
in a manner that is almost an exact 
duplicate of the present day debate. 


Concentrated milk is not new. What 
is new is the fact that a great national 
dairy organization is actively inter- 
ested in a refined version of concen- 
trated milk. The refined version gives 
an excellent palatable product when 
Although 
National Dairy Products Corporation 


reconstituted with water. 


went into concentrated milk on an 


experimental basis the competitive 
threat, fancied or real, inherent in this 
product was so great that a number 
of other firms embarked on similar 
programs. At the present time Na- 
tional Dairy Products Corporation is 
in five markets with the product; Lima 
and Ashtabula, Ohio, Wilmington, 
Delaware, Boston, Massachusetts and, 
within the last week, Washington, D. 
C. Borden’s is doing some experimental 
work in Chicago. Meadow Gold is also 
working with the product in the Chi- 
Beatrice Foods has intro- 


duced the product in other I}linois 


cago area. 


markets. 


Deerfoot Farms, a National Dairy 
Products Corporation subsidiary, i- 
troduced the product into Boston in 
late February of this year. H. P. 
Hood and Sons and United Farmers 
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| CADMIUM PLATED » LOW COST LONG LASTING 


Mn than 20,000 leading dairies have increased handling 
speed and reduced costs with Haynes Roll-Easy Case Dollies. 


| foll-Easy Dollies are sturdily constructed, with heavy all-steel 
frames mounted on “Roll-Easy” Casters. The entire dolly, including 
casters, is fully cadmium plated. There is practically no wear-out 
fo a Roll-Easy. Roll-Easy Casters are not just ordinary casters. 
lhey are casters that meet the exacting conditions of milk plant 
ervice—excess moisture —heat—cold— milk acid— caustics— 
der varying floor conditions and heavy loads. 


5 STOCK SIZES - SPECIAL SIZES TO ORDER 
Stocked and sold by all leading dairy supply houses 


709 WOODLAND AVENUE 
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Save time in loading and unloading trucks with 


ROLL-EASY 


CASE DOLLIES 






Pressure 
Grease 
Fittings 


THE ONLY CASE DOLLIES 
with the famous “ROLL-EASY” CASTERS. 
BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED . . CADMIUM 
PLATED. .REPLACEABLE RUBBER TIRE 


Note: Any minor changes in construction or finish 
from specifications are temporary and due to in- 
ability to secure standard materials. 


THE HAYNES MANUFACTURING CO. 


CLEVELAND. OHIO 
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ti milk of about 4% butterfat. Properl 
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sat 
product has an acceptable flavor. 
| 


Experiments conducted by _ the 
American Milk Review verify th 
claims made by National Dairy Prod. 





ucts Corporation and other distrib 
utors regarding the flavor of the e 
reconstituted product. There is 4 Mill 


slight salty taste to the concentrat 
itself the 
sodium and magnesium salts to crys. 


due to tendency of th 


mored for a taste of SEALTEST's 







JUST SOME OF THE CROWD 
while it was being demonstrated at 


tallize as a high degree of concentra. 
When reconstituted 





cig r nt easier to 
shington’s overwhelming and approving verdict! 









Tr. tion is reached. 
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BN : } a ney however, this taste disappears and 
New “Miracle” Milk Wins Washington Women! Demonstration Booths Jammed as Thousands Prove the resulting product is perfecth 
acceptable. 


Sealtest Concentrated Milk Has the 
Same Delicious Taste as Regular Milk! 


City-Wide Taste Tests Support the 
Sealtest Claim: You'll Like Sealtest 
Concentrated Milk as Well as or Better 
Than Reguiar Mith—or Your Money Back! 


The keeping qualities of the prod 
uct are excellent. It has been held 
in an ordinary refrigerator in a sealed 


container for as long as four weeks 


-~ 


If you're not satisfied with every sipof "4, —handiest milk 
nourishing SEALTEST Concentrated Milk venient 
ust return the empty carton and your 
money will be cheerfully refunded in Gul 


without any sign of deterioration. The 
editor of the American Milk Revieu 
secured a quart of concentrated milk 


is easier to carry, more con- 
it to have, wonderful to we for a 
vanety of purposes 

Seven Years’ Research Produces the 
Most Dramatic Mitk Discovery Since 
















teed 


- 
alli 


95.7 Percent Report They Like Sealtest 


All over town they're tasting, testing and 

















proving wing, space-saving, trated M | Pasteurization! ADEA : : _ , 
ieee g be he oe .aimnensn GR RIZED ; in Boston on May 4. The milk was 
little wonder, for here at last is a way to eg : to the famous National Dairy Research PAS wiZED : k , : : 
lower mi » with m scores of stores, after thousands upon poratories. Their scientists and ex . : . > or . ar 
Sour outed of guilty! GRAMTSGT | Gamanis cf atin te counion teem cous erm long you Gowcheging micing HOMOGENIC : x, packaged in a paper container. It was | 
guaran’ delicio and fine pughout the metropolitan area — anc fecting SEALTEST Concentrated ° ® . . . 

i Sn Ge ae ed Ga ee cet Ge coe Ons Seth tueet catity Gunde A heemeomenl NCENTRATED } Ni carried without refrigeration in the | 
important food values, the same wholesome welcoming revolutionary new milk with most of the water removed, and ig ? 
SLi Le, SSE ae ILK 83 & back of a car for about seven hours, 
ats then taken out and placed in the 
; . : 1 AS x : ‘ 
One Quart Makes Three Full Quarts of Highest Quality Homogenized Milk OREQUART LIQUID | HIN editor's refrigerator. On May 12 the 
NOT POWDERED! « NOT EVAPORATED! «+ NOT CONDENSED! Se . ; a 
M i> &: package was opened and _reconsti- 
’ p . . ° ‘ } £8) 
x It's Like Having a Bigger Refrigerator When You : : tuted, two parts of water to on 
— , a s ° P " adi . . . . 
Just Mix as You Use! : part concentrate. Although the editor 
A £2} makes no claim at being a taste ex 
C1) vst 6d tee pasts  comshing tose 8: f 
manwyon wrportyst ys w} pert, as one who is extremely fond of 
Zw - good milk he found the product en- 
= tirely acceptable. A week after the 











At Your Grocer's Now—Or Phone Michigan 101! for Home Delivery 
Hf new SEALTEST Concentrated Muth torts to sataty yeu completely = every 
Woy pes! return the cOrter ped your money will be cheerfully euaded i full 


Chality youll know- wherever you go: 


CHESTNUT FARMS 


package had been opened another 
batch from the same package was r 
constituted. The results were equally 
good. The milk was indistinguishabl 
from regular fresh milk. It must be 


emphasized again that the editor does 

















not nose as an expert, he merely states BECA 
e dsacaiiensnen lal his impressions. Taste wise he could delive 
find no fault with the reconstituted aon 
product even though it was two weeks produ 
This ad, reproduced from a Washington, D. C., newspaper is an example of the selling push old and had been subjected to rather aes 
put behind concentrated milk. Men who have worked with the product are agreed that rough handling. ; ; “ 
the big job is one of developing consumer acceptance. i ‘i ice Cr 
How will the strong tasting wate! centr: 
. ; ities affect tl ' 
of New England were quick to mee! quarts which is approximately 2% of found in many of our cities re r Its . 
P P ° tr t? Thi sti ‘ 5 re r 
what they considered to be a chal the milk sold in Boston during the aa ek geese a ld tag 
- . ss “= . > ul 1 : 

lenge. They began distributing the month. peatedly by dairymen. mye tion 
product themselves. The Boston Mar- Concentrated milk is described by reports that it doesn't have any ete qualit 


ket is the onuy market where more 
than two major distributors are hand- 
ling concentrated. In March, accord- 
ing to the federal market administrator 
in Boston, the three organizations dis- 
tributed a total of 199,545 quarts of 
Reconstituted this 
600,000 


concentrated milk. 


would amount to nearly 


10 


C. J. Babcock of the United States 
Department of Agriculture as “fresh 
milk the water that 
makes up 87% of the natural product: 


minus much of 
The 3 to 1 concentrate on the market 
today usually contains about 11% but- 
terfat, and, with the addition of two 
reconstitutes into 


parts of water, it 






The Meadowgold people selected 
what many citizens of the Republic 
consider the strongest tasting water 
the country for their test. Philadel- 
phia water was chosen. When the 
concentrate was reconstituted with 
this so-called water it was found to 


be unimpaired in taste. The obvious 
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BECAUSE this Pfaudler stainless steel evaporator 
delivers rapid, low-temperature operation, it as- 
sures a smoother, more natural tasting finished 
product. Since flavor is so important in milk prod- 
ucts, the Pfaudler evaporator is ideal for making 
ice cream mix, high-quality evaporated or con- 
centrated milk. 

Its operation is so well balanced that the Pfaud- 
ler evaporator provides extremely rapid concentra- 
tion... almost instantaneous. Yet, to step up 
quality and reduce losses, the amount of product 


Pfaudiler 


ne ee ee ee ok o 


STAINLESS STEEL PASTEURIZERS, PROCESS VATS, 


ROCHESTER 3, 





in actual process is relatively small. 

There is no burning-on with the Pfaudler Milk 
Evaporator because external tube heaters provide 
fast, natural circulation. These heaters are con- 
structed of stainless steel tubes and headers. 

Incorporating the latest in sanitary design fea- 
tures, the Pfaudler Milk Evaporator is easy to clean 
and economical to maintain. All units are sold with 
auxiliary equipment necessary to operate. Five 
standard models with capacities up to 10,000 lbs. 


per hour. Write for full details. 


THE PFAUDLER CO., 
N. Y.; LLL W. Washington St., Chicago 2. LIL; 
West Grand Bivd., Detroit 2, Mic h.; 1719 Ist Nat'l Bank Bidg., Cincinnati 2, Ohi 
Commercial Trust Bldg., Philadelphia 2, Pa.; 751 Little Bldg., Boston 16, Mas 
ae Bank Bidg., Chattanooga, Tenn.; P. O. Box 4066, Dallas, Texas, 

Elyria, Ohio; a Connecticut Ave., N. W., Washington 6, D. C. 
— Pittsburgh 27 
1325 Howard St., ie Francisco 3, Calif., 3757 Wilshire Biwd., 


818 Olive St., St. Louis I, Mo 


c 


Los Angeles 5, 


NEW YORK 


STORAGE AND WALL-COOLED TANKS AND FILLERS 





Rochester 3, N. Y. Branch offices: 330 W. 42nd St., N. ¥ 18, 


Taylor 
121 Bauman 
; P.O. Box 1031, Minneapolis, Minn.; Pfaudler Sales Comeoazs 





conclusion, a little rough on Phila- 
delphia to be sure, was that if it is 
all right with Philadelphia water it 
will be all right with any city water. 


The development of high bacteria 
counts after reconstituting due to con- 
tamination by bacteria in the water 
is another question that milk handlers 
have asked. While there may be some 
possibility of trouble in this respect, 
experience up to now has not revealed 
any difficulty. The milk that is re- 
constituted is apparently consumed im- 
mediately and there is not a sufficient 
time lapse between reconstituting and 
consumption to allow the bacteria to 
grow. 


Temperature of reconstituting water 
does not much of a 
problem either. Milk is usually served 
cold right out of the 


appear to be 


refrigerator. 
Many dealers have questioned public 
acceptance of the product on the 
grounds that the higher temperatures 
of tap water would give a product 
with a higher temperature than con- 
sumers like. If the tap water is defin- 
itely warm this could conceivably be 
an adverse factor. However, in the 
tests conducted by the Americain Milk 
Review the tan water was always cold 
enough so that the temperature of the 
reconstituted milk was no problem. 
We doubt that this matter of tap 
water temperature will ever be much 
of a problem. 


From all that we have been able 
to find out there is no question that 
the present concentrated milk, when 
properly with regular 
city water, is an excellent beverage 
It will keep very well. Its taste is 
to that of fresh milk that 
it is practically impossible for the 
layman to tell them apart. It will 
stand rough treatment and it is not 
affected to anv great degree by vari- 
itions in the character of water used 
for reconstituting. 


reconstituted 


so close 


If the product is so good why hasn’t 
it swept the country? 


That is the sixty-four dollar ques- 
tion. There are several answers and 
enough opinions to fill a holding 
tank. Public acceptance of the prod- 
uct in all of the markets where it has 
been introduced has been something 
less than earth shaking. Some ardent 
proponents of the product, remem- 


bering the tremendous surge of con- 


12 


centrated orange juice, have been 
bewildered by the failure of concen- 
trated milk to duplicate the experi- 
ence of the citrus product. Biggest 
reason is the fact that concentrated 
saved the 
work, concentrated milk makes extra 
work. Granted that the extra 


involved in reconstituting milk is not 


orange juice housewife 


work 


very extensive, nevertheless, it is extra 
work. With orange juice the lady of 
the house no longer had to carry a 
bulky package home from the store. 
She no longer had to cut the fruit, 
extract the juice and clean up after- 
ward. All she had to do was to open 
a can and mix the contents with a 
little and that With 
fresh milk she doesn’t even 
Will she go 
reconstituting 


water was it. 
whole 
have to add the water. 
to the extra work of 
when she can get the real thing for 
the same price? The answer in Lima, 
Ashtabula, Wilmington, Boston, Wash- 
ington, Urbana, and wherever the 
product has been tried is that she 


will not. 


The secret of consumer acceptance 
of concentrated milk is price. Every 
single with 
talked concerning this question of con- 


individual whom we 
sumer acceptance said that there had 
to be a price advantage in favor of 
concentrated milk in order for it to 
win a place on the shopping list. 
Whether or not 
enough of a price differential to make 


there ever will be 


the product appealing is another big 


question. 


Speaking of the present and not of 


the future in every market where 
concentrated milk is distributed it is 
purchased from the producer as Class 
I milk. In Boston it was first classified 
as Class II 


after its 


milk but a few weeks 


introduction it was reclas- 
sified as Class 1. Although there are 
many cogent arguments for giving it 
a lower classification, at present, farm- 
ers are insisting that it be classified 
as fluid milk. Mr. Miller’s experience 
in Ohio is being repeated. The future 
may very possibly bring about a re- 
adjustment because, as several men 
associated with firms distributing the 
product have pointed out, concen- 
trated has a great potential for in- 
creasing the consumption of milk. If 
the price were lowered it probably 
would cut into the sales of fluid milk 


but the general increase in the con- 


sumption of milk would pres :mably 
give farmers a higher ble: price 
than they are receiving tod This 
is pure conjecture, however, ind has 
not yet been tried out. As of now 


concentrated milk is Class I. 


Biggest potential saving is in retail 
and wholesale distribution. I! 
man could deliver a week’s s\ 


a route- 





ipply of 
milk to a home with one stop or three | 
days’ supply to a store with one stop 
one of the most expensive phases of 
milk distribution would be liquidated. 
The trouble at the moment is that it 
is a bootstrap lifting proposition. The 
economies inherent in large scale de. 
livery cannot be realized until con- 
sumers have accepted the product so 
that it can be carried by the truck 
load. Consumers will not accept the 
product on that scale until there is a 
substantial price advantage in con- 
centrated milk over fresh whole milk. 
Economies are dependent on consumer 
which 


acceptance is dependent on 


economies. Which came first the hen 


or the egg? 


The attitude of the labor unions is 
another factor that complicates the 
problem. In the middle of May driv- 
ers staged a two-day strike in Chicago. 
The main issue was a proposal for 
dropping one delivery day. Union 
spokesmen said that they feared elim- 
ination of one day of delivery would 
jeopardize the jobs of union members. 
If the proposed elimination of one day 
from the delivery schedule can create 
such a turmoil the possibility of elim- 
inating three or four or even six days 
from the delivery system would seem 
remote. As an immediate prospect the 
chances of reducing costs from econ- 
omies in delivery do not appear to be 
very bright. As a long range proposi- 
tion some reduction in the number of 
delivery days may result. It is con- 
ceivable that a reduction in the nunm- 
ber of delivery days and the conse- 
quent economies might stimulate the | 
milk so that there 
would actually be more men required 
to handle the distribution of milk than 


consumption of 


are required today. Union business 
agents, however, would probably not 
buy that line of reasoning in very large 


quantities. 


Economy in handling milk with a 
large part of the water removed offers j 
an interesting possibility. Present prac- 
tice is to concentrate at one central 


(Please turn to Page 20) 
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If you consider future deliveries and uniform 








quality when you choose a paper milk container, i : 
j j 
you must consider International Single f ’ i 
i 
Service Pure-Pak* container. We plant our own pine : 
seedlings—6,100,000 last year—and gave over 4 } } 


5,000,000 to independent growers... maintain a corps of 
foresters to keep future growing up to International standards. 
The result... vo supply of raw material for the world’s 
finest milk containers. That’s why you can’t go wrong when 
you specify International Pure-Paks. BUILD MILK VOLUME 
INTERNATIONAL WAY. Milk sales naturally go up when you switch 
to Pure-Pak. Everyone prefers them... 
stores and customers. Yet more business doesn’t 
mean more work for you. Our inventory control 
and prompt deliveries make 
INTERNATIONAL PURE-PAKS easier for you to handle. 


Write for the full story now. 


*Reg. by Exceilo Corp. of America 
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Costs, Margins and Producer i: 
Prices In Concentrated Milk! ¢ 


By LELAND SPENCER and ROBERT SCOTT 


AST NOVEMBER aa subsidiary 
L. of the National Dairy Products 
Corporation began selling fresh 
concentrated milk in quart and one- 
third 
city of 


quart paper containers in the 
Wilmington, Delaware. An 
intensive publicity and sales campaign 
accompanied the introduction of the 
new product, which was said to pro- 
duce a very good quality of whole 
milk when doubly diluted with water. 
A short later, other National 
Dairy subsidiaries extended the dis- 
tribution of concentrated milk to mar- 
kets in Ohio, Illinois and Massachu- 
setts. Not to be out done, other lead- 


time 


ing dairy companies have come out 
with their own brands of fresh con- 
centrated milk—the Borden Company 
in Illinois, Beatrice Foods in Illinois 
and Ohio, and H. P. Hood and Sons 
in Boston. 


The fresh concentrated milk that 
is now being marketed is an improved 
form of plain condensed milk which 
has been used for many years by 
manufacturers of ice cream and con- 
The 


been improved by using better equip- 


fectionary products. flavor has 


ment and by evaporating the moisture 
under slightly higher vacuum and at 


somewhat lower temperatures. Most 
people who have tasted milk that 
has been made from the new con- 


centrate have found the flavor satis- 
factory and many are unable to dis- 
tinguish between such milk and fresh 
homogenized milk. Others say the 
diluted concentrate has a “flat” taste, 
and that it lacks the pleasant positive 
flavor which is characteristic of nat- 


ural milk. 
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The concentrated milk is made at 
condenseries in the production areas 
of the various markets where it is sold. 
It is homogenized, and is shipped in 
tanks or 40-quart cans to city plants 
where it is pasteurized and packaged 
the same as milk. The 


is three to 


ordinary 
amount of concentration 
one, so that one third quart of con- 
centrate, mixed with two-thirds of a 
quart of water, makes a full quart of 
whole milk. 

Natural milk contains about 87 per 
cent of moisture and 13 per cent of 


milk 


sugar and 


solids including fat, proteins, 


minerals. In making the 
concentrated milk abut three-fourths 
The 
concentrate contains a little more than 
60 per cent of moisture and a little 
less than 40 per cent of milk solids. 


It differs from evaporated milk in 


of the moisture is evaporated. 


having a somewhat higher percent- 
age of milk solids, and is almost 
wholly lacking in the “cooked” flavor 
that is characteristic of both canned 
milk and dried milk. On 
hand, concentrated 


the other 
milk must 
be kept under refrigeration the same 
as natural milk, while evaporated milk 
can be 


fresh 


stored for long periods at 


room temperature. 


Cornell 
University enjoys a national rep- 
utation as an authority on milk 
pricing. This article, written in 
collaboration with his colleague, 
Robert Scott, presents the role 
of concentrated milk in the dairy 
industry, as seen through east- 
ern eyes. 


Leland Spencer of 


The production of fresh concen. | 
trated milk 
processing 


involves extra costs of 


which may amount t 
nearly one cent a quart of milk used, 
depending upon the volume handled 
and the efficiency of the particular 
plant. On the other hand, the reduc- 
tion of volume through evaporation 
makes for lower costs of shipping 
pasteurizing, packaging, storing and 
distributing. The cost of shipping and 
packaging can be reduced nearly one- 
third, but the savings in city handling 
and distribution may range from noth- 


ing to as much as two cents or more 





a quart depending upon the volume 
of sales that can be developed and 


how frequently deliveries must be 


made. 


Probably little if any 
be realized unless and until the sales 
of concentrated milk reach 20 per 
cent or more of the total fluid sales in 
a given market. According to informa- 


saving will 


tion now available, the sales of con- 
milk 


proached this volume in any of the 


centrated have not yet ap- 
markets where it is being sold. The 
first effect of introducing concentrated 
milk has been to increase the costs of 
distribution. So far it is just an addi- 
tional that 
costs of processing and handling, and 


product involves extra 
large expenses for sales promotion and 


advertising. 


Potential Saving In Delivery 

The said to keep 
somewhat longer than natural milk, 
and it takes only about one-third as 
the refrigerator. It 


concentrate is 


much space in 


might be possible therefore to make 


American Milk Review 





Ju 


concen- | 
Costs of 
10unt ft | 
ilk used. 
handled 
articular 
ie reduc- 
!Poratior 
hipping 
ing and 
ying and 
rly one- 
iandling 
m noth- 
Ur more 
volume 





ed and 
ust be 


ig will 
ie sales 
20) per 
sales in 
forma 
ft con- 
t  ap- 
of the 
The , 
trated 
ysts of 
addi- 
extra i 
¥ and 


nand } 


y 
keep 
milk, 
‘d as 

It 
nake 


siew 


















3 PAGE 
DAIRY CO. 
PLANTS HAVE 
INSTALLED 
THE KENDALL 
RETURNLINE 
WASHER 


CHECK 
THESE 
FEATURES 


* The 150 degree 
dump provides 
easier, faster op- 
eration providing 
longer draining 
time for each can. 


a 


Partition separates 
cleaning from ster- 
ilizing stations. 
Saves costly space 
and labor. 

Provides maximum 
visual inspection for 
incoming AND out- 
going cans. 


»* 


_ 


weston — 


* Eliminates necessity for : 
separate reject con- exrrer ota 
veyor. 

* Completely accessible ———~ 

7 8 
for cleaning and ad- N,) = 
justing. sail 

* 


All controls within easy a” 
reach. : 


ot 
Gane 
TORLEOO 


WRITE TODAY FOR KENDALL-LAMAR 
FULL DETAILS “our CORPORATION 


POTSDAM, NEW YORK 
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deliveries to stores only two or three 
times a week and to homes only twice 
a week, instead of six deliveries a 
week to stores and every-other-day 
delivery to homes as at present. If 
sales were developed in sufficient vol- 
ume to justify the operation of speci- 
alized routes on such schedules, deliv- 
ery costs could be cut drastically. 


There has been some debate as to 
how milk used for making the con- 
centrate should be priced under fed- 
eral and state orders. Recently a hear- 
ing on this question was held in Bos- 
ton. As a federal milk 
order for Boston has been amended. 


result, the 


Milk used for concentrating has been 
placed in Class I so that dealers are 
required to pay the same price for it 
as for other milk they purchase for 
city distribution. Similar regulations 
are being considered for New York 
and other markets where federal or 
state milk control orders are in effect. 


Assuming that dealers will be re- 
quired to pay the Class I price for 
milk that is used for concentrating, it 
may seem that dairy farmers in New 
York and other city milk sheds have 
little to gain or lose from this new 
development. However, if concen- 
trated milk should capture a consider- 
able part of the fluid market, certain 
changes probably would have to be 
made in the Class I 


would be reason for cutting down the 


price. There 
difference in price between areas near 
the market and more distant zones in 
the milkshed. 
centrate comes to be sold in large 
volume it probably will be necessary 
to keep Class I prices in the North- 
east somewhat closer to the prices 
paid for milk in low-cost production 
areas of the Midwest. 


Moreover, if the con- 


The cost of shipping fluid milk from 
Wisconsin to New York in tank cars 
is about three cents a quart. Nearly 
two cents a quart could be cut from 
this cost by shipping concentrated 
milk, and restoring the water after 
the product reaches the consumer. 
Even larger savings could be made 
in shipping concentrated milk from 
Wisconsin to Florida and Texas where 
production costs and prices are rela- 
tively high. Health department regu- 
lations probably will check the flow 
of concentrated milk from distant pro- 
duction areas to New York and other 
markets for some time to come, but 
the marked reduction in transporta- 
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Just as we went to press we 
received last minute word from 
one of our western friends to the 
effect that, “two Illinois manu- 
facturers of concentrated milk 
are becoming more enthusiastic 
week by week concerning con- 
centrated milk. Beatrice Foods 
and Prairie Farms Creamery re- 
port that sales have increased 
ever since they started merchan- 
dising it. Prairie Farms is con- 
centrating at Mt. Sterling and 
now sells 1,400 quarts a day. 
They started late in February.” 


tion costs would bring an increased 


threat of outside competition. 


that loss of 
dairymen 


It is 
northeastern 


true income to 
caused by 


Class I 


price, may be offset by increased Class 


downward pressure on the 


I volume. If competition from the 
concentrate results in price savings to 
consumers of both types of milk, and 
if the concentrate turns out to be more 
satisfactory for certain uses the total 
sales will be greater than before. No 
one can say how great the increase 
may be. Experience has shown, how- 
ever that a price reduction of a given 
percentage brings no more than one 
third as much gain in fluid milk sales. 
Dairymen in the low-cost production 
areas of the Midwest are much more 
likely to gain than are those in the 
Northeast or the South, if 
trated milk turns out to be a serious 


competitor of fluid milk. 


concen- 


Retail Pricing Practices 


The practice with regard to retail 
pricing of concentrated milk has dif- 
fered in the several markets where it 
is being sold. In Wilmington, Dela- 
ware, the concentrate has been sold 
at prices equivalent to those charged 
for fresh homogenized whole milk. In 
Boston on the other hand, the con- 
centrate is being sold at prices to net 
consumers a saving of as much as 
three cents a quart on the whole milk 
equivalent. At the milk 


was 


outset, the 
Boston 
bought at surplus prices which were 
nearly 4 cents a quart less than the 
fluid milk price. 


concentrated for sale in 


However, as stated 
earlier in this paper, this difference in 
purchase prices has been wiped upt 
by amendment of the féderal order. 


From now on, lower selling prices 


mean smaller margins for distributors 
of the concentrate. 

From the consumer's Vpoint, 
concentrated milk has the advantage 
of taking up less space in the refrig. 
erator. Another feature that i empha- 
sized by distributors is the adapta. 
bility of the product, which can be 
used full strength in coffee, parth 
diluted on cereal, and full) diluted 


for drinking. 


On the other hand, the bother of 


diluting the concentrate properly, and | 


in some instances the less desirabk 
flavor, as well as a natural reluctance 
to change buying and eating habits 
of long standing, are elements of con- 
sumer resistance that will have to be 
overcome. In some localities, local 
water supplies carry flavors or odors 
which give trouble when the water 
is used for diluting the concentrate. 
The experience with concentrated 
milk so far, has been too limited to 
justify any firm conclusions. It ap- 
that 
not continue to buy this product in 


pears, however, consumers will 
large volume unless it is priced so as 
to give a saving of at least two cents 


per quart of whole milk. 


Efforts are being made to develop 
a suitable process for making a frozen 
milk concentrate comparable to the 
frozen concentrated fruit juices that 
have become so popular in the last 
three 


two or The only milk 


product of this type that has been 


years. 


put on the market so far is a frozen 
concentrated chocolate drink. When 
plain milk is concentrated and frozen 
by methods similar to those used for 
citrus juices, there is a tendency for 
the protein to separate during storage 
and the milk cannot be restored to its 
normal smooth liquid consistency. 


Even if a satisfactory method were 
devised for producing a frozen milk 
concentrate, it would not be likely to 
revolutionize the distribution of milk 


to the same extent that frozen con- 
centrates have changed the citrus in- 
dustry. Unlike citrus fruit, milk is 


produced in every state and county ol 
the United States. It is also produced 
every day of the year and consumers 
already enjoy a year around suppl) 
of fresh milk. Moreover, frozen con- 
centrated citrus juices are more easily 
prepared for the table than the juice 
from fresh fruit. This is not true ot 
milk, fresh or 


concentrated either 


frozen. 
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“ PROTECTION FOR YOUR MILK 

v point, 

antage It’s an a//-aluminum closure—non-porous, non-fibrous, non-absorbent. 
refrig. There’s no paper lining to stick nor to get soggy. There’s nothing but 
empha- pure, sterile, sanitary aluminum—locked on—to protect the rich, 
adapta. wholesome flavor of your fresh milk. Pouring lip is completely pro- 
can be tected until the last drop is used. 

Partly 


diluted 


ther of 
ly, and | 
esirable 


uctance 

"habit CONVENIENCE FOR YOUR CUSTOMERS 
of con- 

e to be 

i a Here’s the one aluminum closure that’s easy to remove. No gouging, 

— no prying, no ice picks or tools are needed. All you do is—just turn 

> Wate ° ° 

it 7 : and lift. It snaps back on to reclose. Yet the cap is tamper-proof. It 
bie can’t work loose or be pulled off accidentally. 

Pe Because there’s no paper lining, the cap can’t stick to the bottle. 
ed to 


It ap- 











‘rs will 
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lo PROFITS FOR YOU 
- frozen 

to the 

es that There is a difference in aluminum closures—and a very appreciable 
he last difference in costs. These modern, all-aluminum closures cost less per 
y milk J thousand. They also cost less to handle, to ship and to store. Econ-O- 
s been ' Seal equipment costs less to buy, install and maintain. Econ-O-Seal 
a ; eliminates double capping, reduces breakage, cuts man-hour costs. This 

I means extra profits for you! 
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* Econ-O-Seal lowers capping costs still fur- 
- ™ 38 MM? ther with a closure for the popular 38 mm. 
d were multi-finish bottle—a pre-formed, printed, 
n nik $ u ia E ! ! all-aluminum single closure. 
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What the Industry Is Thinking About 


HE APPEARANCE of concen- 
I fot milk on the market in di- 

rect competition with fluid milk 
has posed a series of profound ques- 
tions to the dairy industry. In an ef- 
fort to ascertain industry as well as 
thinking this 
product we have been conducting a 


consumer concerning 
survey of opinions on the subject. The 
article that follows is a preliminary 
report of our findings. 


There is not a large amount of ex- 
perience on which to base such a re- 
port. Most of the replies to our ques- 
tionnaire, replies from all parts of the 
nation and from Canada, consisted 
mainly of requests for further informa- 


tion. 


There is an expression of fear, on 
the part of some small operators. They 
wonder if this method of processing 
and distributing fresh milk may tend 
to put them out of business. 


This is the same reaction that was 
seen when the distribution of milk in 
the glass bottles replaced dipping out 
of cans. 


This is the same reaction that oc- 
curred when pasteurized milk began 
to replace raw milk; the same reaction, 
when homogenized milk was_ intro- 
duced. 


These various steps in the evolution 
of the milk did put 
worthy, business-like operators out of 


business not 
business, even though they were small. 
And there seems no good reason why 
this concentrating 
milk, even though it proves as popular 
as its most enthusiastic advocates pre- 
dict, will put the efficient small dis- 
tributor out of business. 


development of 


Distributing to Distributors 
Distributors who are not equipped 
for concentrating milk are, even now, 
obtaining what they need from other 
operators who do have the equipment. 
This arrangement will likely be ex- 
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Concentrated Milk 


By CC. W. ESMOND 
G. P. Gundlach & Co. 


tended as developments make it de- 
sirable to extend it. 


So far, concentrated milk has been 
the 
where the consumer obtains the equiv- 
alent of three quarts of fresh milk in 


best accepted in Boston area, 


concentrated form for 65c, against a 
price of 82%c for three quarts of reg- 
ular milk home delivered. In the stores 
it is 57 cents for concentrated and 41 


for 2 quarts of regular milk. 
1 


Consumers like concentrated milk 
apparently, on the average, about as 
well as they like regular milk. It saves 
space in the refrigerator. It will evi- 
dently keep even longer than regular 
milk. But, in most markets, these mer- 
its do not counter-balance the incon- 
dilute with 


venience of having to 


water. 


In other words, if there is no price- 
saving, they are disposed to go along 
with the regular milk. This reaction 
has been particularly noticeable in 
Illinois. 

This is representative of large areas 
where milk is abundant and relatively 
cheap. Milk distributors in such areas 
seem to think it will take a long time 
for concentrated milk to develop any 
large following. 


the 


among 


However, 
different 
tain their milk supply from far-distant 


attitude is entirely 
distributors who ob- 
points. Florida distributors, for ex- 
ample, would like to obtain depend- 


milk 


from good milk-producing areas, and 


able supplies of concentrated 
process and sell it under their own 
Distributors in other 


feel the 


brand names. 


milk-importing areas same 
way. 
Similar thinking dominates in the 


minds of distributors who operate 
long-mileage rural routes. Operators 
in the state of Iowa, for example, have 
encouraged the dairy department of 


Iowa State College to make a careful 


study of this whole matter, under Py 
C. A. Iverson, head of the departme 





Possibility of Economies 
Milk distributors who are concern 
with the mounting costs of distri} 


tion, and with the possible shortage 


manpower, are intrigued with the p 
sibility of distributing more milk wi 


fewer men. 


They see large saving 
possible, in trucking and storage a 
delivery, by reducing packages to o 
third the former volume and weig 


It will take time and experience! 
determine under just what condition 
these savings will outweigh the ad 
tional costs of processing concentrat 


milk. 


In some cases, concentrated m 
has been processed from Class II 
surplus milk—making it possible to \ 
fer the concentrated product at a ve 
marked price-saving, as compar 
with the regular milk purchased fr 
the producers on a Class I basis. 

It is evident, however, that in mos 
if not all, markets fresh concentrate 
milk will be processed only from Cla 
1 milk. 


in cost 


milk. 


Therefore, this initial saving 
will be lost to concentraté 

There is also the question of h 
milkmen shall be compensated for d 
livering concentrated milk—whether 
quart of concentrate will count as 01 
unit or as three units. Most commi 
sions are paid on dollar sales or dol! 
collections. In all such cases compe! 
sation would be automatically pr 


vided for on a dollar value of the co 





centrate. 


If concentration should make 


possible to deliver milk to consumé 


TI 
fea 
saf 


once a week, instead of every oth 
day or three times a week, that wou 
give the concentrated product a ivf 
tinct advantage over regular milk 
regards home delivery cost, by cuttity 


THE 


truck delivery mileage nearly 


thirds. 
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-|Here’s what the Buck "MINI =i;” 
Glass Bottle can do for You... 
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The experience of the H. E. Koontz Creamery is 

typical of the outstanding performance Buck MINI 

Half Pint Bottles are giving ‘“‘on the job.” The reason for 
it is that the MINI Half Pint is built for economy and 
long life. Scientific engineering has eliminated dead-weight 


‘ount as 0! 
ost comm! 
les or dol! 
ses compel 
tically pr 


> of the om glass . . . made this a lighter bottle that is actually 
stronger because it is designed to absorb 

ld make rather than resist impact shock. 
9 consume E ; 

every oth — IMPROVED SHOULDER DESIGN is another SEND FOR A SAMPLE and full information about 

that wou gelleg these bottles. It provides a convenient, the Buck MINI Half Pint Bottle . .. you'll see 

pri af sale grip...acts as a guide on capping machines why dairy operators say it’s the greatest advance 
, : ... forms a stop on washer pockets. in milk containers in years. 


ular milk 


pony THE BUCK GLASS COMPANY pont AVE. AND LAWRENCE ST. * BALTIMORE 30, MD. 
Originators of the Sguare Wilk Bottle 
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SPUR TRACK OR MAIN LINE 


Continued from Page 12) 


the concentrated 
milk in bulk to the distribution point. 
For example, in the Boston market, 
milk for Deerfoot Farms 
trated at the National Dairy Products 


plant in Hartford, Conn. Hoods con- 


plant and deliver 


is concen- 


centrates at Newport, Vermont, and 
United Ver- 
mont. The concentrate is shipped to 


Farmers at Morrisville, 


Boston in 40 quart cans. The actual 
saving in transportation is more or less 
out, the cost 


canceled however, by 


THIS NEW an 
MEANS CLEANER MILK! 


1.Pel- 


CREAM CITY 


THREE IMPORTANT NEW FEATURES 


have been added to make this seam- 
less, solderless dairy pail more sanitary 
and convenient...a pail that guards 
your milk from contamination. 


a 
" 
3 J 


















\ / 





collect. 





OTHER G.P.&.F. pega 


OPEN-TOP DAIRY PAIL... same 
as above pail but without 
hood and equipped with bail 
handle. 12 and 14-qt. sizes. 





MILK STRAINER . .. filters clean 
and fast. Four important new 
features. 14 and 18-qt sizes. 





GPE 


wake 
_— 
\\ Siiwaecee 





i DAIRY UTENSILS 


of concentrating. Long distance hauls, 
such as Wisconsin to Fiorida, present 
a better opportunity for economy than 
do the shorter hauls. So far handling 
economies have not amounted to any- 
thing. Nevertheless, the potential is 
there as Dr. R. W. Bartlett points out 


in another article in this issue. 


The most impressive thing about 
concentrated milk is its therotical po- 
tential rather than its actual position 
in the market. Practically all of the 
concentrated milk sold today is sold 
stores. 


through The quart package, 


d BETTER, HOODED DAIRY PAIL 








New, heavy, round, welded handles... easy to carry 
...Sanitary...mo grooves to catch dirt. 

Increased curvature at inside bottom of pail... easier 
to clean...no place for milkstone or bacteria to 


A heavy second bottom is welded on over the original 
bottom... plenty of durabili 
that really cleans easily. Hooded pail illustrated is also 
available with bail type top handle. 


Stock and sell these new, better hooded dairy pails along with 


ty...plus a smooth surface 


di 


MILK CANS... seamless, 
solderless, with new 
streamlined straight 
breast, and “‘saniweld 
umbrella” cover, 
heavily tinned and re- 
tinned. Many other 
exclusive features. 





GEUDER, PAESCHKE & FREY CO. — 


1333 WEST ST. PAUL AVE. ° 


MILWAUKEE 1, WIS. 


Write today for new folder on complete line of Cream City Dairy Ware 
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which when reconstituted will giy, 
three quarts of milk, is the most widel 
used. Prices cluster around 57 ap 
58 cents. In Boston a quart of co 
centrated sells for 57 cents. A coy 
parable milk, that is pasteurized, } 
mogenized, vitamin D, milk, sells , 


two quarts for 41 cents. The differe; 
tial varies from a cent and a half} 
two cents. This is one of the largeg 
if not the largest, price differentials; 
any market where concentrated is sof 
Some distributors point out that they 





are a number of combinations th 
may be employed which make an x 
tractive price picture. With a quar 
of concentrated milk the housewi 
can get a half pint of cream that 
worth 36 cents. Another half pint 
concentrated can be reconstituted oy 
to one which gives her a pint of hal 
and half worth around 45 cents. Wit 
the remaining pint of concentrated sh 
can get a quart of milk worth 21 cents 
This gives her atotal value of $1.0 
on a 57c purchase. These figures wil 
vary from market to market but tha 
is the general idea. 

Advertising and promotion play a 
the concentrate 
milk picture. Each time the produc 


important part in 
has been introduced in a market it ha 
been accompanied by an extensive a¢ 
vertising and promotion campaig: 
For example, our correspondent Wa 
ter Rudolph reported, “The Ashtabuh{ 
debut 


was presided over by Gu 
Smith, local manager of the Telling 
Belle Vernon Milk Co. branch, wit! 
headquarters in Cleveland. Actually 
the whole is being done ‘under the di 
rection of N. W. Ayer & Son, Inc 
advertising and public relations, | 
New York and other cities.” 


In Boston an intensive newspapé 
and_ billboard 
preceded the introduction of concet 
trated milk and continued after th 


advertising campaig 


product was introduced. It is still go 
ing on. Demonstrations were held it 
various stores and the product wa 
given all the help that modern big 
time advertising can provide. Th 
Boston advertising program has be: 
the most intensive campaign deve 
oped so far for concentrated milk. O1 
high official in a firm distributing co 
centrated milk told the editor of th 
“American Milk Review,” “You have 
to keep pushing the product with ad 
vertising and promotional activities. I 
you don’t it stops selling.” 


(Please turn to Page 80) 
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as your milk? 


Itis... IF you're protecting your milk with a Seal- 
right Sealon Hood Closure from the time it is bottled 
until consumers open it in their own homes! 


That’s because THE SEALON IS THE ONLY HOOD 
THAT IS STERILIZED at the time it is applied 
to the bottle. 


This is just one of the reasons why MORE PEOPLE 
BUY SEALON-PROTECTED MILK THAN ANY OTHER 
KIND! 

Years of powerful national advertising have sold 
consumers on the importance of Sealright Hoods. 
They know that the tough, plastic-coated Sealright 
Hood is water and weather-proof ... that it pro- 
tects the entire pouring surface of the bottle. They 
know that the Sealright Hood is easily-removable 
—although its self-sealing side pleats make it 
absolutely tamperproof. 


Many housewives buy on/y bottled milk protected 
with a Sealright Hood Closure. TAKE ADVANTAGE 
OF THIS FINE SELLING TOOL! Call your Sealright 
representative today. He'll be glad to give you 
details on how the Sealon Hood Closure can in- 
crease your milk sales! 


\ 
 &/ 6 
Sy 


SEALRIGHT 
SANITARY SERVICE 





SEALRIGHT CO., INC., FULTON, N.Y. © KANSAS CITY, KANSAS © SEALRIGHT PACIFIC, LTD., LOS 


Sealright “SEALON” ni BOTTLE CLOSURES 


ANGELES, CALIFORNIA * CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 
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1. What is concentrated milk? 
How does this product differ from 
other types of concentrated milk? 

Concentrated milk is fresh whole 
milk from which most of the water 
has been removed. When mixed with 
two parts of water, it becomes equal 
to fresh pasteurized homogenized vit- 
amin D milk with all the nutritional 
elements. Some concentrated milks 
are reduced on a two to one basis 
with half of the water removed and 
others on a four to one basis with 
three-fourths of the water removed. 


The first concentrated milk on rec- 
ord was that made in 1867 by Gail 
Borden. Sugar was added to the con- 
centrated product to keep it sweet. 
Later concentrated milk was sterilized 
to keep it sweet and this became 
known as evaporated milk. Low heat 
concentrated milk unlike sweetened 
condensed milk or evaporated milk 
does not have a cooked flavor. 


2. What savings to consumers 
are possible in the sale of concen- 
trated milk? 


Possible savings ranging from two 
cents a quart in many markets to as 
high as six cents a quart in a few mar- 
kets will be made possible by shipping 
high-quality concentrated milk from 
Midwestern areas to markets in the 
South and East. For example, in Jan- 
uary, 1951, the store price for milk to 
in Jacksonville, Florida, 
was 26 cents a quart. According to 


consumers 


one of our recent studies, it would be 
possible under efficient operation to 
sell Chicago Class I grade A milk to 
stores in Jacksonville at six cents a 
quart less and, under average opera- 
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tions, at four cents a quart less than 
the 26 cents a quart price. 


possible 
through transportation 
costs, costs of getting milk produced 
and somewhat smaller dealer handling 
margins. 


Lower prices would be 
savings in 


For example, it costs about four 
cents a quart to ship milk in carlots 
from Chicago to Jacksonville, Florida. 
In concentrated form it costs only one 
and one-third cents a quart to ship it 
this same distance. 

Costs of getting milk produced are 
lower in the midwestern surplus pro- 
ducing areas than in the South or 
East. For example, in January 1951 
the Class I price for milk in Jackson- 
ville, Florida, was 14.7 cents a quart, 
or 5.6 cents a quart higher than the 
Chicago Class I price (9.1 cents) for 
Grade A milk. This difference is part- 
ly offset by concentration costs. Un- 
der efficient operation this cost is a 
little over one cent a quart (1.12 
cents). 

Over-all distribution costs are much 
wider in some markets than in others. 


ABOUT THE AUTHOR 

Roland W. Bartlett is Profes- 
sor of Agricultural Economics at 
the University of Illinois. His 
wide experience in milk pricing 
problems and his considerable 
studies of the relationship be- 
tween eastern and mid-western 
markets makes him peculiarly 
fitted to discuss concentrated 
milk from the mid-western point 
of view. 





For example, in January 1951, the 
receiving, 
processing, bottling, storage, and sell. 
ing and delivery of milk through stores 
in Jacksonville, Florida, averaged 113 
cents a quart, or 3.3 cents higher than 
the average (8.0 cents) of 24 large 
markets in December 1950. 


dealer's gross margin for 





Possible reductions in milk prices 
in other markets would be as follows 


SAVINGS: CENTS PER QUART: 





Market Efficient Average i 

Miami, Fla 22 3.16 

New Orleans, La 4.72 2.15 

Houston, Texas 4.63 2.57 

Buffalo, N. Y. 4.16 1.60 

Rochester, N. Y 6 1.5 

Pittsburgh, Pa B22 1.16 
Providence, R. I 3.17 1.11 

3altimore, Md 5.07 1,01 | 
Philadelphia, Pa 2.55 49 

Boston, Mass. 2.07 01 \ 
New York, N. Y 1.38 68 


3. Does concentrated milk have 
consumer acceptance? 


According to Dr. Hitchcock of the 
National Dairy Products Corporation, 
a consumer panel in Wilmington, Del- 
aware, showed that among more than | 
100 families who used this product 
regularly for several weeks, 95.7 per- 
cent of the individuals questioned 
could tell no difference between re- 
constituted “concentrated milk and 


conventional homogenized milk.’ ” 


Our family has tried out two dif- 
ferent brands of reconstituted concen- 
trated milk. None of us could tell the 
difference between this and regular 
homogenized milk. At least five dif 
ferent companies are manufacturing 
concentrated milk in Illinois. In so far 
as flavor is concerned, I believe that 
the technologists with their low heat, 
high vacuum method have the prob- 
lem of the cooked flavor licked and 
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90 These are only rated capacities for 
Cemac 28. They are exceeded in 
many dairies .. . every day they 

operate. Think what a difference speeds like 

this could make in your plant . . . the balanced 
production you’d have .. . the time you’d 
save ... how you could increase your profits. 





SURE... WE CAN PROVE IT we will be glad to show 
you actual figures of Cemac operating speeds in dairies 
from coast to coast ... give you names of owners. Call your 
Crown Representative for this information, or if you prefer, 
write us direct. 


Dependability, foo! Look at Cemac from any angle .. . construction . 
dependability . . . efficiency ... economy ... you'll find this filler head and shoulders above 
the rest. Compare Cemac with any other filler . . . at any price. See it in actual operation... 
then make your own decisions. 


CROWN CORK & SEAL COMPANY_ 


Machine Sales Division - Baltimore 3, Md. 









VACUUM MILK FILLER 


The Greatest Performer of theme A 


. AND REMEMBER, THE GREATEST COMBINATION OF THEM ALL IS 
CEMAC AND THE DACRO P-38 CAP! 


Built in two sizes: 
EMAC |4 
cemAc 28 
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that we can now expect consumer ac- 
ceptance of concentrated milk. 


4. What relation exists between 
savings to consumers and the law 
of comparative advantage? 


Both milk and cream for any mar- 
ket should be produced in areas where 
costs of getting them produced plus 
transportation costs are lowest.’ If 
farmers in Illinois, Wisconsin, or any 
other midwestern state can produce 
high-quality milk and transport it to 
Florida, markets 
more cheaply than it can be produced 
in these areas, it should be produced 
in the Midwest. 


Texas, or eastern 


Consumers are in- 
terested in getting high-quality prod- 
ucts at reasonable prices. One reason 
for the high standard of living in the 
United States has been the application 
of the “law of comparative advant- 
age,” wherein goods are produced in 
low-cost areas. For example, Michi- 
gan and New York produce large 
quantities of high-quality apples, but 
no oranges; most of our oranges are 
Florida, 
where the natural advantages of cli- 
mate and soil result in low-cost pro- 
duction. 


produced in California or 


5. Is it a usual practice for South- 
ern and Eastern markets to import 
milk and its products from surplus 
producing areas? 


Definitely yes. During the past dec- 
ade, hundreds of cars and truckloads 
of milk and cream have been trans- 
ported from the surplus producing 
areas of the Midwest to Southern and 
Eastern markets. Boston, for example, 
depends upon the Midwest for sup- 
plementing its cream supply. Most of 
the larger markets in the South have 
imported milk regularly from Northern 
sources during parts if not throughout 
the entire year. In 1946, for example, 
40% of the milk used in San Antonio 
was imported from Northern sources. 


6. Can milk ordinances which 
act as trade barriers in markets in 
the South and East be broken 
down? 


Recent decisions of the higher courts 
in several states and the United States 
Supreme Court decision in the Madi- 


‘Illinois Farm Economics, March-April, 1951, 
p. 

“Concentrated Milk.” 
tion, December 1950, p. 9. 

‘Illinois Farm Ezonomics, October 1948, p. 
739 to 743. 


Pure Milk Associa- 


24 






































“WHAT? ANOTHER MILKER QUIT?” 





son, Wisconsin case indicate clearly 
that the courts do not wish milk or- 
dinances to be used as trade barriers. 
Court cases reviewed include three 
high court decisions in Illinois, that of 
Galesburg, Rockford, and Waukegan; 
one in Texas; one in Arkansas; and 
one in Iowa along with the United 
States Court 


Madison. Reduced to simple terms 


Supreme decision in 


the essence of these decisions is: 

1. A city has authority to set up 
requirements dealing with purity, flav- 
or, and cleanliness. 

2. A city has no authority to regu- 
late: 

(a) the area from which milk is se- 
cured. 

(b) where the milk is bottled and 
pasteurized as long as it conforms to 
quality requirements. 

(c) the milk 
coming into the markets through ex- 


restriction of from 


cessive inspection fees. 


7. How does present per capita 
consumption of milk compare with 
minimum amount recommended for 
an adequate diet? 


Nutritionists recommend one quart 
of milk a day for children and one pint 
a day for adults as being necessary 
for an adequate diet. Based upon dis- 
tribution of population in 1940, this 
would amount to a weighted average 
of 1.3 pints daily per person or nearly 
double the amount of milk actually 
being consumed. 


8. What are the principle ad- 
vantages and disadvantages in the 
use of concentrated milk? 


Some of the advanatges of using 
concentrated milk may be summarized 
as follows: 

1. Store 


prices to consumers in 


"Yes 
(ot 


many markets can be reduced as much 
as two to six cents a quart. 























2. It is easier for the shopper who 
buys milk in a store and « 
home. The net weight of thre 
of regular milk is nearly six 
half pounds; the amount of 
trated milk make thr 
quarts of milk weighs only two a 
one-fourth pounds. 


ries if 


needed _ to 


3. Less refrigerator space is need 
Some disadvantages are: 


1. Extra work and time are requin 
to mix concentrated milk with ¢ 
right proportion of water. 

2. Most people have a “no” com 
plex in regard to using any new prods 
uct. Until recently most concentrated 
milks have had a cooked flavor, and 
many people are still skeptical of thig 
new product. 


3. Under efficient methods of ope 
ration, it costs about one and one 
eighth cents a quart to concentrate 
milk on a three-to-one basis. This ex 
tra cost must be offset by savings im 


other places. 


9. What will be the probable ef.’ 
fect of sales of concentrated milk 
on per capita sales of milk in the 
country? 


Over the next few years it seems 
probable that the sales of low-price 
concentrated milk will substantially in- 
crease per capita sales particularly in | 
the markets where present sales are 
very low. Increases in per capita sales 
of milk are definitely in the interest 
of the public since milk aids in im 
proving health of the people and it 
improving the standard of living. 


10. What effects will sales of 
concentrated milk have upon dairy 
farmers and milk dealers? 


The advantages of using concen 
trated milk appear to far outweigh the 
disadvanatges. Looked at broadly, 
the sale of a high-quality product at 
a price substantially lower than th 
present price of milk will tend to ben- 
efit farmers and dealers as well as con 
As stated higher per capita 


° Ni 
sales resulting from lower prices Wi! 


sumers. 


tend to improve the diets and health 
of consumers. Dairy farmers in the 


country as a whole will sell a large 
proportion of milk at the Class I price 
And, finally, larger sales will make 

possible lower unit costs to the dealers 


who handle this product. 
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Concentration of milk is done in the conventional type of vacuum 


pans. 


The Manufacture of Concentrated Milk| 


By R. F. HOLLAND, Cornell University 


The title, “Con- 
centrated Milk”, may 
apply to a variety of 
milk 


pared by 


Cuchusive 
fratahe 


products pre- 
different 
methods and concen- 
different 


Thus we 


trated to 

degrees. 
find on the market today such prod- 
ucts as: dried milk, containing only 
one or two per cent of moisture, and 
fresh whole milks that have been re- 
duced to only half their original vol- 
ume. 


Concentrated milk is not a new 


product. Sweetened condensed and 
evaporated milk have been on the mar- 
ket for about one hundred years. Plain 
condensed milk (unpreserved and un- 
sterilized), both skim and whole, has 
been a regular article of commerce 
for 30 or 40 years and has been used 
extensively by the ice cream and bak- 
ing industries. Plain condensed whole 
milk has been distributed to consumers 
on regular retail milk routes from time 
to time in several cities of the United 
States, notably Columbus, Ohio. Ac- 
ceptance of these products in the past 


has been limited mainly because of the 


cooked flavors that have been devel- 
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Photograph shows equipment used at Lima, Ohio, in 
Telling-Belle-Vernon Company plant. 





oped during the concentration pro- 
cess. 

Recently, interest in concentrated 
milk products has increased and fresh 
milk is 


either through stores or on regular 


concentrated now available, 
milk delivery routes, in a considerable 
number of cities in the United States. 
Renewed interest in this product has 
been developed because of improved 
methods of manufacture, better under- 
standing of the chemistry of milk, and 
because of possible savings to the con- 
sumer through lowered delivery costs. 
Where an ordinary delivery wagon 
could carry only 400 quarts of normal 
milk, it can now handle the equiva- 
lent of 1200 quarts in the form of 


3-to-1 concentrate. 


Fundamentally the process of pro 


ducing the new concentrate is the 
same as has been used in the produc 
tion of unsterilized evaporated milk 


for many years. 


The fresh whole milk is preheated 
or forewarmed, then drawn into a vac- 
uum pan, concentrated under high 
vacuum to somewhere between a 2-to- 
1 and a 4-to-1 ratio, cooled to a low 


temperature, and packaged. In pres 


Milk is usually concentrated in the country and shipped to dis- 
tributing area in bulk. Ashtabula law required milk bottled for 
sale locally to be pasteurized locally. 








ent-day practice this general procedure | 
is subject to considerable variation as | 
to its details and probably no two 
manufacturers are carrying these out 
in exactly the same way. Heat treat- 
high t 
destroy the enzymes of milk, particu 


ment must be sufficiently 
larly the lipases that would produce 
rancid flavor. On the other hand, tem- 
peratures must be kept low to avoid 


the development of cooked flavors. 


Milk for the manufacture of con- 
centrated milk for fluid consumptio 
should be of the highest quality, par- 
ticularly as to bacterial count. There 
is considerable evidence to show that 
some feed flavors may be swept ou! 
of the milk with the vapors iost dur- 
ing the evaporation process. The man 
ufacturer should not depend on this 
however, because some flavors are no 
removed by processing 

In this discussion we will consid 
the following steps: forewarming © 
preheating, concentration, homogen 
ization, pasteurization, cooling, and 
bottling or packaging. 


Several Methods of Forewarming 
The forewarming of the milk may 


be done in several ways and with 
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From the Rocky Mountains to the coast of New 
England, the name Mid-West is known for milk bottle 
closures of superior quality ... for closures that pro- 
vide dependable milk protection ... for closures that 
assure efficient, economical capping. Since 1922, Mid- 
West has been developing and manufacturing bottle clos- 
ures to answer the challenge of more efficient milk pro- 
tection. Today, dairymen everywhere find the right answer 
in the Mid-West AlumaSEAL, KuverTOP and Pull CAP. 















| dis- 
d for 


Ik 


the aluminum hood with the exclusive 
ninge design AlumaSEAL offers outstand- 
ing advantages. This single-sea) aluminum 
hood is easy to apply and saves time on the line. 
Dairy design is crisply printed in color. Aluma- 
SEAL is hinged for greater convenience in 
use... milk is poured without removing hood. 
Skirt covers and tucks under the bottle roll. 
AlumaSEAL passes U.S. Public Health Service 
model code requirements for grade A milk. 





cedure 
‘ion as 
0 two ; , ; 
(he COLOTTUL SHeli-iike protective 
pottie cio '© KuverTOPS are rugged, 
moisture-resistant closures that completely 
cover the pouring lip. They fit securely. To re- 
move, simply twist and lift. KuverTOPS can be 
snapped back on repeatedly. They’re two piece 
in construction, but involve only a “single” 
capping operation. Available in 8 colors. 
KuverTOP passes U.S. Public Health Service 
f con- model code requirements for grade A milk. 


nption 
Vy, par- 
There 


4 that 


se out 
treat- 
igh te 
articu- 
roduce 
1, tem- 
avoid 


ivors. 





the economy cap that answers many 


airy M@CUS Pull CAPS are made of thor- 
oughly paraffined, tough, pure board. They’re 
uniform in caliper, with clean-cut edges. Are 
easy to handle... assure a smooth capping oper- 
ation. Tab is extra-thick. Will not tear off. School 
CAPS are same construction as Pull CAPS 
except for hole under tab for inserting straws. 
ing 0 Pull and standard-flat Jar and Can CAPS are 
nogen ——— . ; also available. Both stock and special designs. 
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variety of pieces of equipment. The 
ordinary hot well may be used, or in 
some cases preference is given to some 
type of internal tubular or plate heater. 
Forewarming temperatures vary con- 
siderably, depending upon the tem- 
perature of concentration and the time 
of pasteurization, as well as the meth- 
od of preheating. If the temperature 
of concentration is to be low and pas- 
teurization is to be carried out imme- 
diately milk 
need not be preheated above 130° to 


after homogenization, 
140°F. If pasteurization is to be de- 
layed for some time after concentra- 
tion, it is advisable to preheat to 150 
to 160°F. for 20 or 
plate or 
145°F. 


destruction of 


15 seconds in 
tubular equipment or to 
in a hot well to insure the 


enzymes. 


milk at the 
present time is done in conventional 


Concentration of the 


types of vacuum pans for the most 
part. A few manufacturers are work- 
ing with special low-temperature evap- 
arators similar to those used in the 
frozen concentrated orange juice in 
dustry. Where conventional machines 
are used, it is customary to evaporate 
at slightly lower temperatures than 
have been employed in the past when 
concentrated milk for commercial man- 
ufacturing purposes has been made. 
An evaporation temperature of 130°F. 
produces a satisfactory product. The 
special low-temperature machines may 
operate at 
100°F. The flavor quality of the con- 
centrated milk may be slightly im- 
proved by this procedure, but flavor 
improvements may be offset by the 


temperatures as low as 


increased cost of this operation. 
The degree of concentration varies 
with the desires of the 
A 3-to-1 
mon but a 2-to-1 concentrate is being 


distributor. 
concentration is most com- 
Concentrations 
as high as 4-to-1 are possible but dif- 
ficulty may be experienced with lac- 
tose crystals and precipitates of milk 
salts. 


sold in some markets. 


Homogenization of the product gen- 
erally takes place immediately after 
concentration. This breaks up the fat 
globules and effectively prevents 
creaming in the finished package or 
during transportation to the pasteur- 
izing and distributing plant. 


If the milk is to be bottled in the 
plant at which concentration is car- 
ried out, it is customary to pasteur- 
ize immediately after homogenization. 
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THAT'S A LOT OF BULL 
Argentina’s dairy products 


may soon be as famous as its 
beef as a result of the prize 
breeding stock being imported 


by air from North America. 
Latest shipment involves the 
movement of 17 pedigreed Hol- 
stein bulls from Toronto, Can- 
ada, to Buenos Aires by Pan 
American World Airways cargo 


Clipper. 

The herd sires, ranging in 
weight from 1,000 to 1,800 
pounds, left Toronto — early 


Wednesday (April 11) in a four- 
engine C-54-type Clipper flown 
to Canada from Miami. 
They flew direct to Nassau, 
then on to Trinidad and down 
the east coast of South America 
to the Argentine capital—a dis- 
tance of nearly 7,000 miles. 
The trip required about two 


days. 


The Holsteins, from the wide- 
ly known Canadian stock farm 
of Hays, Ltd., are consigned to 
Adolfo Bullrich and Company 
of Buenos Aires. 


An 18th bull aboard the Clip- 
per was unloaded at Sao Paulo, 
Brazil, for Meir- 
hellas. 


Dario Freire 


Two attendants from the Hays 
farm travelled with the animals 


to feed and water them en 
route. 
The same Toronto breeder 


previously has flown by PAA 
nearly 100 Holstein bulls, cows 
Uru- 


and calves to Argentina, 


guay and Chile. 











This makes efficient use of the heat 
contributed by the homogenizing pro- 
cess. Pasteurization may be done by 
either the high-temperature short-time 
or the holder method. If the product 
is to be transported to another plant 
for pasteurization and packaging, the 
milk should be cooled to a low tem- 
perature, preferably about 34°F., im- 
mediately after homogenization and 
kept as cold as possible until it reaches 
its destination. 

Pasteurization temperatures, in the 
case of concentrated milk, are often 
raised considerably above the legal 


requirement, as for exampk 
for 30 minutes or 170°F. for 


150°F 
6 sec 
onds. 

Sunshine Not a Problem 
milk be pack 
aged in either clear—or brown-glay 
bottles, or in paper containers. Thy 
latter is undoubtedly the most com 


Concentrated may 


mon. Concentrated milks show litt 
tendency to develop an oxidized 9 
sunshine flavor. Therefore, if glass bot 
tles are to be used, it makes little dif. 
ference whether they are of the clear. 
glass or the brown-glass variety. Th. 
product should at all times be coole 
to as low a temperature as is feasib; 
and should be maintained at a low 
temperature until consumed. 


Another variation of the manufac 
turing process is to separate the milk 
after preheating and then to concen 
trate the skim milk only. Following 
concentration to the desired degree 
the product is standardized as to fat 
content by adding back the crean 
that was originally taken from it. It is 
contended that this procedure tends t 
alleviate the two chief flavor criti- 
cisms that are attributed to the con 
centrated product. These flavors ar 
a chalkiness, probably caused by th 
precipitation of a part of the calciun 
phosphate salts of the milk, and th 
cooked flavor, produced by the tem 
perature treatment. In general, the 
lower the temperatures of evaporation 
the less will be the cooked flavor devel- 
opment. 

The future of the concentrated fres! 
milk industry is dependent on a con- 
siderable number of factors. Among 
these are the ability of the manufac 
turer to furnish a palatable product 
with excellent keeping qualities, the 
classification given to milk to be used 
for this purpose by market administra- 
tors, consumer acceptance of a prod- 
uct that must in general be diluted 
with water from their regular water 
supply, and retail price, as well as 
many other factors. There can be 1 
doubt as to the desirability of this 
product for many applications, suc! 
as for airlines, steamship lines, dining 
cars, and for military purposes wher 
the handling of bulky normal milk is 


costly and wasteful of space. 

Research on both production and 
marketing problems is progressing 
rapidly and there can be little doubt 
but that concentrated fresh milk wil 
occupy a prominent place in the dain 
industry of the future. 
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SHARPLES i*: . 


Sharples Cold Milk Separators give 
GUARANTEED PERFORMANCE on 40°F. 














without pre-heat—produce up to 40% cream 

(or lower than 10% cream) as desired with equal 
eficiency—maintain constant skimming 

eficiency regardless of fat content of incoming 
milk, and provide greater capacity, size for size, cold 40° F. 
than any other cold milk separator on the milk 
market. Or—if it’s hot milk you want to separate, 


with this one flexible Sharples machine, 


you can get the same constant separating efficiency 





—at high capacity . . . money in your pocket. 


Why not ask your Sharples 
Dealer to show you how 
flexible the Cold Milk 


Separator can be in your 





plant operation? 


THE SHARPLES CORPORATION 
DAIRY EQUIPMENT DIVISION 
2300 Westmoreland Street, Philadelphia 40, Pa. 
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YO MANY MILK dealers under- 
preteen the merits of fire safety. 
One thousand 
throughout the country can testify to 


dairy plants 
this fact. In a recent typical 12-month 
period, they lost $2,600,000 to fire, 
their grimmest competitor. 


While milk dealers coast to 
coast are constantly aiming for greate1 
production-line efficiency, too few of 
them are giving due consideration to 
a continuing fire prevention and fire 
protection program. In this attitude of 


complacency towards fire lies a very 


from 


real danger to the future of their busi- 


nesses. 


For if fire should break out in your 
plant: 


1. You may be one of the forty- 
three per cent of all businesses 
who never 


manage to resume 


operations. 


2. You be among the lucky 


fiftv-seven per cent who do man- 


may 


age to get back on their feet. 
BUT 
3. You may join the twenty-eight 


per cent in this category who 
meet failure sometime in the next 


three vears! 


It doesn’t pay to take chances where 
Neglected 
fire hazards, unorganized fire preven- 


fire safety is concerned. 


tion and inadequate fire protection all 
menace the working efficiency of your 
plant. Any interruption to the smooth- 
flowing production, distribution and 
over-all management which goes into 
a successful dairy business may mean 
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There is no substitute for fire prevention. 
This devastating blaze might not have 
taken place had adequate steps been 
taken to prevent its occurence. 





By P. C. HENSLER 
Fire Protection Institute 


a subsequent loss of customers—and 
profits. 


Your plant fire safety can incorpo- 
rate three main elements: fire resist- 
ant construction, the elimination of 
existing hazards and adequate fire pro 
tection in the form of approved fire 
extinguishers and control 


other fire 


equipment. 

The elimination of fire hazards in 
vour plant should be as routine as 
washing bottles and the approved fire 
extinguisher should be as necessary a 
piece of equipment as the filler. 

Fire resistant construction is impor- 
tant to the building housing a dairy 


FIRE SAFETY CHECKLIST 

1. Obey “no smoking” signs. 

2. Break matches before throw- 
ing away. 

3. Use lamps 
proper size. 


and fuses of 


4. Organize and train an em- 
ployee fire brigade. 
small 


Store materials in 


piles. 


ut 


6. Keep aisles clean and clear. 


~l 


Make sure motors and gen- 

erators are well lubricated. 

8. Know how to call fire de- 
partment. 

9. Keep approved extinguishers 
filled. 

10. Dispose of trash, oily rags 

and flammable compounds 

promptly. 


FIRE — Your Toughest Competitor 


plant. A poorly constructed building 
invariably suffers heavy damages onc 
a blaze in the building gets out of con 
trol. Unprotected wall openings, larg 
floor areas, open stairways and oper 
wall spaces provide hungry flames with 
handy routes of escape to destruction 

Fire 
fire the freedom to travel 


resistant construction denies 
from one 
floor to another, or from one section 
to another in a matter of minutes 
Large areas of building space can be 
subdivided into with 


each section separated by a fire resist 


smaller areas, 


ant wall. Doors can be self-closing 
and made of nonflammable material 
Should fire smolder undetected for any 
length of time, such construction fea- 
tures will retard the quick spread of 
flames, allowing employees adequate 
time to leave the building in safety 


Regular Inspections Are Cheap 


To rid your plant of existing fire 
hazards, inspection crews can be ap- 
pointed to make regular inspection 
tours, report fire hazards and safety 
violations and see to it that immedi- 
ate corrective steps are taken. 


Such inspections can include peri- 
odic checking of all electrical equip- 
ment and wiring. Motors can be lubri- 
cated regularly to avoid over-heating 
and dangerous sparks caused by fric- 
tion. Conveyors and other processing 
equipment can be checked often, to0, 
to prevent heat producing breakdowns. 


Heating defects are responsible for 
15 per cent of dairy industry fires. If 


Please turn to Page 68) 
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GRA-VAC MODEL K 

The finest in fillers. Simplified and rugged 
all-stainless design features quick 

cleanup and top sanitation. Patented 

diaphragm-type filling valves assure 
wasteless, uniform, dry-cap filling. Four 
sizes — from 48 to 120 quarts per 

minute. Production limited. 

















' 
| 
ee M4 
Engineered uaweanen 72 
Gravity or vacuum type filler for the medium 
7 9 size plant with features found only in fillers 
Production selling for twice its low price . . . uniform 
filling . . . smooth infeed at constant speed .. . 
F accurate capping. Capacity 20-50 bottles 
per minute. 
can help 
you choose 
. ° 
uildine the Right Filler Engineered Production 
eS once 
of con OUTPUT PER MAN-HOUR 
s, larg . 
J open | Select the filler that exactly meets your 
es with | production needs. 
vuction You can choose from 37 different 
denies | sizes or types of Milwaukee Fillers — ic “eaceieed™ aa a 
mone | the most complete line available. SS joni’ ig 
cti u” . . au : e 7 ’ of 
_— Use our Engineered Production or 24 valves in either gravity or gravity 
nutes ‘ . ° ° vacuum type. All stainless product 
can he | service — Visual Planning with scale yas ye nad 
' - a” us 
. wih | models coupled with “know-how” on 
remit complete process analysis—to help 
— you select exactly the right filler to in- 
ateria 
horses crease output per man-hour and lower 
om. fea- costs. 
ead of Now — while fillers are available —- 
a let your Cherry-Burrell representative Menned Melstenenes 
safety. . 
‘ help you to choose the filler your plant ... becomes more important every day with new 
eap ° restrictions being imposed on materials and man- 
needs to do the job the way you want power. A well-planned, continuous program can 
ng fire j help you avoid production losses — help prclong 
‘eA . it done. the useful life of your equipment. Bulletins de- 
edie P. S Perhaps our “Engineered Pro- scribing latest lubrication and maintenance pro- 
yection , 4 pa rs P cedures on all Cherry-Burrell equipment, incilud- 
safety duction” service can help you obtain ing these fillers, will be available soon. Send 
; the coupon for your copies now! 
amedi- more output per man-hour by plans 
ning more efficient operation of your 
» peri | present filler. 
equip- 
_ lubri- Cherry-Burrell 1 Corporation 
eating C B Cc ON Chicage 6. iilinois Laeger 
y fric- HERRY- BURRELL CORPORATI Want to talk about fillers. 
Send En ‘ed Prod Booklet. 
essing General Soles and Executive Office oO Send poem eed Scmeene ae the fetlowlng equipment 
427 W. Randolph Street, Chicago 6, Ill a attached) when available. 
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Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Corneli University, conduct thei: 


question and answer column each 
month in the “Review.” Ques 
tions should be addressed to 
either Dr. White or Dr. Holland, 
Department of Dairy Industry. 
Stocking Hall, Cornell University, 
Ithaca, N. Y. 


Buttermilk Starters—Liquid and Dry 

QUESTION — For several years 
we have been making our mother 
starters from a powdered culture 
purchased from one of the large 
dairy supply houses handling these 
products. On several occasions we 
have been told that liquid starters 
are much better than the dry ones. 
Can you give us some information 
in this regard. 

L. C. S., Pennsylvania. 

ANSWER-The proper preparation 
of lactic acid cultures is one of the 
very important operations in any plant 
using them since cultures of good 
quality so definitely contribute to the 
quality of the product in which they 
are employed. In cultured buttermilk 
flavor and body are so directly related 
to the action of the culture used that 
without good culture the final product 
is certain to be unsatisfactory. Success 
in the preparation of cultures requires 
When the 
steps are carried out hurriedly, high 
quality cultures can not be obtained 
regularly. Variation in culture quality 
results in variations in the quality of 
products made from them, and this is 
undesirable from a marketing stand- 
point. Care of the should 
have precedence over all other plant 


attention to many details. 


cultures 
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operations and should not be left until 
there is nothing else needs attention. 
Conditions must be uniform from day 
to day if ripening is to be properly 
controlled, and, when procedures have 
once been standardized for a particu- 
lar plant, the only variable facto 
should be the amount of inoculation. 
It is especially important to inoculate 
cultures at a definite 


timing stage 


because intelligent variations in the 
amounts of inoculation can be made 
only when the ripening period is rather 
definite. 

Various laboratories supply mixed 
lactic acid cultures that are carefully 
selected by means of bacteriological 
methods and these are called commer- 
starters. 


cial They are supplied in 


either liquid or powder form. 
The usual liquid employed for com- 
milk, 


bouillons and other materials also have 


mercial cultures is although 
been used. Commonly milk is steri 
bottles 


and shipped as requests for cultures 


lized in and then inoculated 
are received. Coagulation may occur 
during transportation of the cultures, 
and, if it does not, the cultures are 


allowed to stand after they are 
received and are used for inocula- 
tion when coagulation occurs. Some 


times small portions of developed lac- 
tic acid culture are transferred under 
aseptic conditions to the bottles used 
for transportation. This method per- 
mits the culture to grow at a favor- 
able temperature instead of the vari 
ous temperatures encountered during 
transportation, but there is a disad- 
vantage in the longer exposure of the 
organisms to a relatively high acidity. 

Powdered cultures have been pre- 
pared from good lactic acid cultures 


by adding an inert material, such a 
milk powder t 
absorb a part of the water and the 


lactose, starch, or 
drying the material at low temper 
ture. Special drying procedures ma 
be used. The drying kills many of th 
organisms but those left are in a 
inactive condition and remain so be 
cause of lack of moisture. They sur 
vive for long periods, much longer 
than if they could produce excessiv 
acidity. 


The advantage of liquid cultures is 
that the organisms are active and yield 
a satisfactory culture very soon. Th 
disadvantage is that they have poor 
keeping qualities because the organ 
isms are in a medium in which growtl 
can continue until the product formed 
influences their activity. Powdered 
cultures have good keeping qualities 
since the organisms are dormant, but 
this inactive state results in growth 
starting slowly, and a number of trans- 
fers may be necessary to get the cul- 
tures in a satisfactory condition. 


In the holding of coagulated liquid 
or powdered commercial cultures it 
plants before they are inoculated, low 
temperatures should be used, although 
powdered cultures can be kept much 
longer than liquid cultures. Low tem 
peratures, such as 0°C., or 32°F., ma 
terially increase their life just as with 
liquid cultures. Even with the organ 
isms in a dormant condition, death is 
materially delayed by low tempera: 
tures. 


Thus we may conclude that there 
are advantages and disadvantages to 
the purchase of commercial cultures 
of either the dry or the liquid type, 


(Please turn to Page 66) 
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SAVE MONEY WITH 


HAYNES 


DAIRY PLANT EQUIPMENT Vixens 


perfect ease and safety. Available in 5 





standard as well as special sizes. 


ROLL-EASY DOLLIES * ROLL-EASY CASTERS 
HAYNES TABLE CARTS « NO. 5 CAN CARTS 
HAYNES SNAP-TITE NEOPRENE GASKETS 


HAYNES EZ] SQUARE and @) ROUND 
CARRY- BASKETS 


HAYNES RUBBER-COVERED (Neoprene) WRENCHES 





Stocked and sold by all leading jobbers 
of dairy machinery and supplies. Ask 
your jobber or write to us for illustrated 


bulletins and current prices. HAYNES CARRY-BASKETS—4 square and 4 
round for carrying 4 quart milk bottles. A 





* * * 

business builder for retail route deliveries 

HAYNES NO. 5 CAN CART—Handles 10-gal. cans and a great convenience for store customers. 

with ease. Ball-bearing wheels with replaceable Welded steel construction with bright hard 

cushion rubber tires—safe, silent, easy. nickel finish. Packed 10 baskets to a carton. 

Baskets weigh only 9 and 10 ounces, 
respectively. 








HAYNES RUBBER COVERED 
WRENCH 
Prevents denting, nick- 


ing, scratching, marring. 








ROLL-EASY 
4 HAYNES SNAP-TITE NEO- CASTER 
HAYNES TABLE CART—Sturdily built, rust-resisting cadmium- PRENE GASKETS—Stop leaks, Built to meet exact- 
sted finish, with shelves of stainless steel or cadmium plated protect fittings—designed to ing conditions of 
ite, Mounted on Roll-Easy casters. be used over and over. milk plant service. {(_ 


THE HAYNES MANUFACTURING CO. 


709 WOODLAND AVE. e CLEVELAND 15, OHIO 
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New Receiving Room Techniques 
Developed in California 





Tank Truck Pick Up at the Farm Has Resulted 
In some Remarkable Efficiencies at the Plant 


By GEORGE DeHAVEN 
Arden Farms, Beverly Hills 


ITH THE RAPIDLY devel 
oped Farm Tank and Truck 
Tanker Program a new milk 


receiving system became necessary. In 
the past year or so we have been faced 
with numerous receiving problems, 
which have been created by the new 
method of transporting the milk from 
the dairy the 
plants, namely, the Truck Tanker Sys- 
tem. This is a big advance over haul- 


farms to processing 


ing the milk in ten gallon cans, but, 
in most cases the plants were not set 
milk in this 
Consequently, receiving stations had 


up to receive manner. 


to be located at the plants. In some 


First step in Arden Farms’ new 36 minute receiving room cycle 
begins with truck-tankers pulling up within a few feet of the 


receiving room on the same level. 
holding tanks. 
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Milk goes into rectangular 


cases this was not too easy, due to the 
fact that when the plants were built 
no one could foresee milk being re- 
ceived by this method. Therefore, it 
was necessary in some plants to add 
additions to the buildings, or even con- 
struct a separate building. 

The 


farmer, for the first time in history, 


There were other problems. 


was in a position to know and check 
exactly what he was selling and being 
paid for. In the period of change over, 
however, the creameries were without 
checks and measurements to verify 
their receipts and were unable to bal- 
unavoidable errors 
and etc., 


ance out against 


in paper work, reading, 


which were bound to occur. 


In addition there was the problem 
of getting an accurate check on the 


tanker of milk for weight and butte 
fat tests. Some storage tanks could 
hold a complete tanker load. Othe 
tanks could hold more than one, by 
not two tanker loads. Several method 
been devised to set 


have accurate 


weight and butterfat tests. 


1. Large tanks on scales, that wil f 
receive a complete tanker load. 


2. Weighing a tanker on_ public 
scales. 

3. Vats with pressure diaphram in- 
stalled at the bottom to give weight 


reading on the gauge. i 

4. The Liquid Level Gauge, which | 
is based on the Manometer or U-tube 
principle. 


In order to overcome all of these 
problems, and also to increase effici- 








George DeHaven, Arden’s Beverly Hills production manager, is 
shown here taking readings from the liquid level guage, o system 
of bulk measurement based on the specific gravity of the liquid 


to be measured. 
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[jou SMITH-LEE 


* Receptance CELLOPHANE 
areata HOODS 


— UP THEM Aut / 


Cellophane has won the acceptance of America’s No. 
















1 critic — the Housewife. Yes, cellophane is the leader 
in the food packaging field because the housewife has 


approved the protection and convenience features. 


For eleven years Smith-Lee Cellophane Hoods have 
helped dairies realize more business through smart, 
low-cost packaging and custom-built advertising-mer- 
chandising programs. You can benefit from this success 
by adding Cellophane Hoods to your products. Your 
products will enjoy greater sales potential with proven 
customer acceptance. 





ER-PROOF 


TA THER PROOF 


COSTS YOU LESS 

PER BOTTLE THAN 
ANY SIMILAR HOOD- 
TYPE PACKAGING 





ONE ROLL HOODS 
10,000 BOTTLES 
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Milk is pumped directly from the truck-tanker hose through glass 
tube connection into three 3,500 gallon storage tanks. Glass tube 
connections are shown in the foreground. 


ency and time, we developed the tank 
er receiving and standardizing unit. 

Arden Farms Solution—First, the in- 
stallation of three 3,500 gallon storage 
tanks. Because of space and economy 
of manpower operation, a battery of 
three nested 3,500 gallon tanks was 
used. It was necessary to build these 
tanks to specifications so that they 
would fit the room. The over-all 
length of the unit, which is composed 
of three compartments, is 37 feet and 
9 inches. The height is 9 feet 10% 
inches, with a total capacity of 10,500 
gallons. Because of this compact unit 
we were able to have our laboratory 
in the same room, plus the circulating 
tank. 

Construction of the Vat Unit—The 
stainless steel on the inside of the vats 
is 14 gauge. The stainless steel on the 
outside is 12 gauge. The pitch on the 
top of the vats is % inch to the foot. 


The tanks are built with relatively 


square corners on the outside. The 
stainless steel strips that join the com 
partments together are sealed with 
Perma-Gum, which will never harden. 

Each compartment is individually 
insulated with 2” insulation. The 
brannings, or structural shapes of 3” 
by 2”, one foot apart, are tied to the 
shell in a horizontal position. The 
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centers and corners are reinforced by 
vertical structural shapes 3” by 2”. 
The stainless steel liner is further re- 
inforced with stainless steel hat sec- 
tions, which are stuffed with fibre 
glass. This design is known as the 
Monoquoc Structure. 

Diagonally across the bottom of the 
tank, from back to front, there is a 4” 
pitch about %” to the foot. Across 
the tank from side to side, there is a 
2%” pitch, or 5/16” to the foot. The 
purpose of this style of fall in the bot- 
tom of the vat is to allow for the carry- 
ing out of the Monoquoc Structure. 


The Monoquoc Structure is much 
stronger than the single members; in 
union there is strength. The bottom 
is reinforced with junior eye beams 2” 
high and tied together with other 
structural shapes. In addition to this 
there is a heavy plate underneath the 
cork, 1” thick. The top is braced 
along the edges and tied together 
across the top. On the sides and the 
back, where there is no stainless steel, 
the outside shell is 10 gauge mild 
steel, chemically treated and painted. 


One of the features of the Mono- 


quoc Structure, in addition to reinforc- 


ing the tank for stability purposes, is 


Delivered at the University of California 
—Short Course, Davis, Calif., February, 1951 


Butterfat test lab is immediately adjacent to measurement and 
standardization tanks. Receiving room operations are all on one 
level. Opposite lab is liquid level guage. 


to take away the concentration of 
stresses at the corners, which would 
otherwise be a very weak point ina 
rectangular tank. There are three fea- 
tures to these tanks: 

1. Large inlets for fast loading, with 
conveniently located skim inlet. 


2. Thorough and rapid agitation 
with high speed propellers, 20” in 
diameter and 144 RPM, which will 
give you a terrific peripheral speed, 
requiring a comparatively large motor, 
1% HP to be exact. 


3. The agitator is demountable and 
remountable. The agitator is close to 
the bottom, which allows complete 
agitation on a small quantity of the 
product in the vat. 


The agitator is anchored to the bot- 
tom by means of a nylon spud. Nylon 
has proved a very satisfactory ma- 
terial to be used in connection with 
dairy products, such as bearing sur- 
faces emerged in the milk. One reason 
for using the nylon is because it does 
away with so-called fretting. Where 
similar metal surfaces rub together, 
fretting is the common cause of black 
specks in the milk, or other dairy 
products. 


In addition to this, the design of 
these rectangular tanks allows for fast 
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and positive drainage. The reasons 


for this are: 


1. Because of the relatively steep 


pitch in the bottom. 
2. Because of the fact that the out- 
let drops down from the bottom sur- 
face of the tank, forming a well. 
Further improved features of the 
rectangular tank are: 
1. The fitted 


compression type T-valve. 


outlets are with a 


2. The light fixtures on the back 
of the tank are not opposite the peep 
sight, but so located as to prevent 
glare into the peep sight. 

3. The legs are made of stainless 
steel and are 3” pipe size. 

4. A sample cock for taking sam- 
ples is installed in the manhole. 

5. Directly opposite this is a dial 
thermometer for reading the temper- 
atures of the milk in the compartment. 


Glass Lines Used 


The 3” glass line used to the in- 
lets, and from the outlets, in this re- 
ceiving unit are 3” double strength 
glass, cut in the desired sections nec- 
essary to fit. The joints and sections 
are fitted together by metal flanges 
at the end of each section. The metal 
flanges are beveled and have an as- 
bestos band, between the 
glass and the metal flange. A 
prene cork gasket is fitted between 
the two glass joints. 


insert, or 
neo- 


The joints are 
then pulled together by the use of 
bolts pulling the two metal flanges 
together. 


The glass piping is connected to 
sanitary fittings. The connection is 
made with a short length of stainless 
steel sanitary tubing with a 3A ferrule 
on one and standard 
steel tubing ferrule on the other end. 


end stainless 


Because of its low coefficient of ex- 
pansion, the glass tubing has remark- 
ability to withstand thermal 
shock. For instance, flushing with live 
steam immediately followed by cold 


able 


water is frequently used in cleaning 
processes. It is possible to go to 
250°F. without any unusual precau- 
tions. It withstand 100 


will also 


pounds of pressure. 

Some of the features of the glass 
line are: 

1. Elimination of corrosion. 

2. No pitting or roughing of pipe 
wall. 
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3. Elimination of metallic pick-up, 
by product being conveyed. 


> 


Visibility of product. 
5. Ease of cleaning. 
6. Ability to see if pipe is clean. 
7. Reluctance of glass to hold films 
or milkstone, scum, scale and ete. 
8 From an economic standpoint, 
the glass line costs about 1/3 less than 
stainless steel. 


Weight By Means of Gauge 


We are obtaining the measurement 
and weight of the milk received by 
means of the Liquid Level Gauge. 
This gauge is also used for standardiz- 
ing in the unit. The board with the 
gauge readings on it is directly op- 
posite our Lab, which makes it very 
convenient and 
The operation of the Liquid Level 


easy to work with. 


Gauge is based on the Manometer or 
The 


sists of the U-tube, a 1” stainless steel 


U-tube principle. system con- 
down-pipe extending into the storage 
tank through its top, a pressure gauge, 
and an air pressure regulating valve. 


The action of the Liquid Level 
Gauge in the bulk measuring system 
is based on the relationship of the 
specific gravity of a liquid in a glass 
tube to the specific gravity of the milk 
weighed. As the volume of milk in- 
creases in the tank the liquid rises in 
the glass tube, which has graduations 
on the side calibrated in pounds. A 
correctly calibrated tank will measure 
very accurately the volume of milk 
in the tank. 


Receiving Room Operation 


Following is the Complete Receiv- 
ing Room Cycle and its explanation: 

1. Truck tanker 
ceiving room. 


2. Flavor and acidity samples taken. 


connected to re- 


3. Truck tanker emptied into re 
ceiving room tank. 

4. Liquid Level Gauge read for 
tank load measure. 

5. Tanker rinsed and out. 


6. Compartment full of milk stan- 


dardized, using the Liquid Level 


Gauge. 

7. Milk pumped from compartment 
for further processing. 

8. Operation completed in thirty- 
six minutes. 


When the tanker arrives at the re- 


> 


ceiving station a 3” hose is connected 


from the receiving room to th 
of the tanker. 
operator opens the dome on the tanke; 


outlet 
Following this th, 


and takes a sample. This sample i 
taken to the lab, which is only 4g 
feet from where the tanker is spotted 
He then runs an acidity aid flayo; 
check before any milk is drawn. The 
milk is then pumped through a 3’ 
glass line into one of the compart 
ments of the battery. Each compart. 
ment has a capacity of 3,500 gallons 
which will easily hold a tanker, ply 
leaving ample space for standardizing 
later. We pump out of the tanke; 
at the rate of 118,000 pounds an hour, 
or a time period of about twelve 
minutes. 


In cleaning the tanker we use hoses 
with both steam and cold water, plus 
an air pressure tank containing the 
solution to clean the tanker, with q 
spray nozzle connection, which are al] 
on an overhead track. This simplifies 
the cleaning operation because the 
clean-up man drops his hoses into the 
tanker and does a complete job be. 
fore coming out of the tanker. The 
solution used to clean the tanker is 
under 50 pounds pressure and is a 
combination of cleaning compound 
chemical Therefore, 
there is no need for further chemical 
sterilization. 


and sterilizer. 


After the milk is in the compatt- 
ment, the lab man takes the reading 
on the Liquid Level Gauge of the 
pounds of milk received in that tanker 
load. This is immediately recorded 
on a tanker to tanker form. After a 
period of five minutes the milk is 
completely agitated and a sample is 
taken at the sample cock of the com 


partment for a fat test. 


The fat test is run on the latest type 
Babcock tester with an electric heat- 
ing unit in place of steam. We feel 
that this type of tester will maintain 
a more even temperature in the cen 
trifuge, than we were able to mail- 
tain with the old style steam turbine 
After the sample is taken from the 
centrifuge it is placed in an elec 
trically controlled water bath. The 
test is recorded on the tanker fom 


The lab man is then ready to figure 
the amount of skim or cream, which 
ever may be required, to standardize 
this compartment to the required test 
wanted. This is being accomplished 


(Please turn to Page 89) 
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Milk Review 


Let the Friden Man show you 


how to Speed up and Simplify 


Milk Plant Figure-Work 


ee with the Friden 
Sam filly-automatic Calculator 


—The Thinking Machine 















POUNDS OF 
BUTTERFAT 






POUNDS 
OF MILK 


In one continuous operation, the Friden multiplies 
milk pounds X butterfat test, obtaining butterfat pounds 


i Mian . multiplies butterfat pounds X price, obtaining gross 
\’ SPECIAL operator training is needed to 


work your figure problems on a Friden 
.. beeause this amazing, fully-automatic 
(aleulator actually “thinks” out answers 
br you. Watch the Friden figure farmers’ 
payroll and drivers’ load sheets. Put it to 
wrk on cost proration, discounts, payroll 
alculations, ete. By cutting figuring costs, 
iFriden Calculator pays for itself ! 

Figure on a Friden NOW — phone or 
write the Friden Man near you. Friden sales. 
struction and service available throughout 
the U.S. and the world. FRIDEN CALCULATING 
‘ACHINE CO.. INC., San Leandro, California. 


amount... subtracts deductions from gross amount, obtains 
net amount... accumulates totals of both butterfat pounds 


and individual check amounts 


I'rid 


THE THINKING MACHINE OF AMERICAN BUSINESS 


Automatically 
it takes work 
out of figure-work 
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Eleven refrigerated cars similar to this one will shuttle between 
Bellows Falls, Vermont, and Boston, carrying bottled milk for 
First National Stores. Temperature in the car is held at 37 de- 


grees F. by mechanical unit shown in photograph. 
Bowen, general manager of the Bellows Falls Creamery, is at 
left; Arthur C. Morse, plant superintendent, is at right. 


Clark H. 


ONE PLANT — ONE CUSTOMER 


Bellows Falls Co-operative Creamery Uses Refrigerated Railroad Cars 
to Send Its Entire Output of Bottled Milk and Cream to Boston 


OT FAR from the site of his- 
toric Old Number Four, where 
fabled Rogers Rangers made 


their headquarters during the French 
and Indian Wars, stands the Bellows 
Falls (Vermont) Co-operative Cream- 
ery. A stones throw from the plant 
the ordinarily placid Connecticut 
spills a ragged column of white water 
over the rocky mill race that gives the 
town its name. Between the plant and 
the river are the tracks of the Boston 
and Maine Railroad which make pos 
sible as unique a dairy operations as 


one is likely to find. 


The Bellows 


Creamery has 


Falls 


customer. 


Co-operative 
That 
customer, First National Stores, a New 
England chain, takes all of the milk 


and cream bottled at the Bellows Falls 


one 
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By NORMAN MYRICK 


plant for its stores in Boston’s metro- 
politan area. The entire production 
of 900 producer-members is involved 
in the operation and the product is 
marketed under the 
“Brookside”. What 


rangement unique is the method of 


trade name 


makes the ar- 


shipping and distributing the milk. 
From the fillers the containers of milk, 
12 to a crate, go by conveyor on a 
downhill draw directly into a refriger- 
ated freight car spotted at the plant’s 
loading platform. The crates of milk 
are stacked four high from wall to wall 
and from end to end with the excep- 
that is 
The 


cars are picked up at 10 P.M. every 


tion of a small passageway 


left clear at the door of the car. 


day and hauled to Somerville, Mas- 


industrial 


Charles 


sachusetts, an community 


just across the River from 


Boston. Here the cars are unloadec 


directly into First National Stor 


trucks and distributed to the indiv- 


idual stores. All of the trucks ar 
loaded and on their way by 7 A.M. 
On the return trip to Bellows Falk 
the cars are loaded with empty crates 
Loading the empty crates is com 
pleted in the early afternoon. The 
cars are picked up at 4 P.M. and 
arrive at the Bellows Falls Creamer 
P.M. 
Falls 


about 7 


Bellows 


to Somerville is con 








ste 


The round trip from } 


pleted in less than 24 hours including ; 


unloading the crates of milk and load 
ing the empties. 

The advantages of such an arrange 
ment are not hard to see. The fact 
that the distributing trucks load ané 
unload directly from and_ into th 
freight cars, eliminates the need for 
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NOTHING ESCAPES 


\POSITIVE | 
WASHING __ 








WASHERS handle 6 to 16 cans and 
covers per minute. Any detergent 


—alkali or acid—or the “alternate | 
method” of cleaning may be used. 
Rice and Adams Straightlines fea- 

| ture steam and water conservation 


consistent with lower count cans. 


Positive Washing Action—the exelisiye 
“Rising Jet” feature of Rice @ Adams 
Can Washers—has proved to 

thousands of dairymen the quality 

and effectiveness of Rice & Adams 


design and engineering. All 





R&A equipment is built to meet 
RICE AND ADAMS ROTARY CAN WASHERS 
have capacities of either 3, 4 or 6 
cans and covers per minute. The | 
standard carrier will accommodate 
5, 8 and 10 gallon and 46 quart milk 
cans. They can also handle City 
Delivery cans in special retainers. 
Rising Wash Jets, eliminating de- 
pendence upon backwash and sup- 
plying direct pressure washing ac- 
tion, are standard equipment. 


specific requirements . . . to 





Clark H. help you do a better job faster. 
bry, is at 
right. 


-R 


Here are a few examples: 














unloaded RICE & ADAMS CASE WASHERS set new 











ral Store standards of wee pe High- 
i j . pressure, chisel-shaped cutting jets; 
he indiv- f Outside Wash for pre-wash pressure soak; R&A dou- 
rucks are Cans and Covers ble safety strainers which trap de- 
7 AM. bris inside the strainers; thorough 
“ rinsing and cooling. 
ows Falls } 
yty crates. | 
is com- 
yon. The 
P.M. and 
Creamer 
7 Pat RICE & ADAMS equipment can help you 
nt pe r to keep operating costs down. Write for catalogs today. 
» is com: | 
including } 
and load- 
' RICE & ADAMS ROTATING BRISTLE BRUSH 
a arrange | MACHINE is designed specifically for 
The fact ' small lots of extra-hard-to-clean 
er cans. Brushes expand inside cans, 
load and Equipment Division © PRESSED STEEL CAR COMPANY, INC. scouring neck, breast, sides, and 
into the Buffalo 17, New York bottoms; bristle brushes scour the 
need for Equipment ee ee outside; hot water rinse and steam 
jets. Motor-operated. 
k Revie’ June, 1951 Al 








any handling facilities in the city. The 
idea of country plant is not anything 
unusual but the idea of completing 
the processing operation, including 
bottling, in the country plant and then 
moving the loading platform to the 
area of distribution is unusual. No 
high priced metropolitan real estate 
is involved and the cramped facilities 
that usually result from such high 
priced property are eliminated. 


Gain Twenty-Four Hours 


Another advantage that accrues 
from this operation is a gain of about 
24 hours in freshness. While this is 
not as important today with efficient 
refrigeration as it was ten years ago, 
nevertheless, it is a selling advantage. 
The fact that the Bellows Falls plant 
serves as a country receiving plant and 
as processing plant is the reason. Milk 
picked up from the farmer is proc- 
essed, bottled and shipped the same 
day. 


Loading and unloading the cars, 
at first glance, appears to involve two 
extra steps. Actually the car is the 
cooler. In an ordinary operation the 
milk goes from the filler to the cooler 
and then into the delivery trucks. Ex- 
actly the same procedure is followed 
at Bellows Falls, the only difference 
is that the cooler is on wheels and 


42 


moves to the delivery trucks rather 
than the delivery trucks moving to the 
cooler. 

Bellows Falls Creamery uses eleven 
refrigerated cars in this arrangement. 
They ship on an average of five full 
cars a day. The cars are insulated and 
refrigerated. Until last month refrig- 
eration was accomplished by using ice. 
On May 3 the first of a series of me- 
chanical refrigerating units was used 
on a car in regular service, which is 
the first time that dairy products have 
been carried by train under controlled 
refrigeration. 

The refrigerating mechanism is a 
self contained unit installed at one 
end of the car. It occupies about half 
the space required by the ice bunkers 
and results in an increase of about 16% 
in cargo space. The unit is a complete 
“package” that can be removed and a 
replacement installed in 

It consists of a 28 horse- 
gasoline engine, six-cylinder 
compressor, cooling coil, air circulat- 


about ten 
minutes. 
power 


ing fan and automatic controls. Freon 
is used as the refrigerant. The flaor 
racks and wall flues of the car serve 
as air ducts with automatic defrosting 
taking place every five hours. 

Some doubt was expressed when 
controlled refrigeration was originally 


suggested. The shock that a refrig- 


The mechanical refrigerating unit, used in place of ice, is mounted 
on rubber to absorb shocks received in the course of the journey 
to and from Boston. 

failure it can be replaced in a matter of minutes. 









































Unit is readilyremoved so that in case of 


Packaged milk goes by conveyor directly from filler into refrig- 
erated car spotted by plant loading platform. Car is loaded 
four crates high from wall to wall. 


erating unit would be subjected to in 
the course of ordinary railroad oper- 
tion was considered to be more than 
stand. The 
proposition was tossed into the laps 
of the engineers of the U. S. Thermo 
Control Co. 
unit, mounted on rubber, and in one 
“package.” 


such machinery could 


They came up with a 


The unit was installed in 
a car and ‘then shunted around rail- 
road sidings, bumped and _ slammed 
until there was no doubt concerning 
its ability to stand up under rough 
treatment. 


Unit Cools or Heats 


The equipment is completely auto- 
matic and any desired temperature 
can be maintained by simply setting 
a dial. The “heat pump” principle in 
which the system reverses itself to pro- 
vide heating if the temperature falls 
below the dial setting, will keep milk 
from freezing during cold weather 
this will be particularly valuable in 
Vermont, a state not noted for its 
winter The “heat 
pump” idea has been used extensivel) 


balmy weather. 


in transporting citrus fruit where 2 


_ load may start out with temperatures 


in the seventies and end up a few 
days later in an area where tempera 
tures are close to zero. The unit 


weighs 2,500 pounds which is a little 
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i's not “trick stuff” with us. Thirty-three years of experierice, 
modern plant equipment, skilled workmen and rigid laboratory 
testing and research enabled Liberty Glass Company to perfect 
their evolutionary FLAME-POLISH Process for their famous 
Returnable Glass Containers! 

The insured original brilliance, increased toughness and 
trippage of Liberty Bottles are no accident, either. They are 
planned and built that way for your greater convenience, 
economy and extra sales appeal. If you want to put “go” 
into your business, use FLAME-POLISH display containers for 
your products and profit the Liberty way. 


Wun 


FLAME = POLISH: 


4 


AYN NW 


WITH LUSTRO-COLOR 


ASS CONT, 
T P T ve, {2 NG IN tannolhe ot AINEp. 
ONLY THE GLASS CONTAINER ERMITS / ! 


PRODUCT INSPECTION AFTER SEALING SINCE 1918 


' 
| Ly Glass Company 
SAPULPA. OKLAHOMA 





Ss 


To please the varying needs and preferences of all 
your customers, Owens-illinois makes all populor 
sizes, shapes and styles of glass dairy containers. 
Shown here are the Handi-Square quart, the square 
and oblong two-quart bottles, pint Handi-Square and 
the tall and squat half-pints. 
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is one of the 10 basic tests 
of a good container 





Dairy products are famed for honest, high quality. DURAGLAS DAIRY CONTAINERS 
Hand in hand with that reputation goes straight- PASS ALL 10 TESTS 
forward display of that quality for all to see. 1. True economy 
Your customers—like the majority of housewives 2. Positive protection of flavor 
-prefer to see what they buy; trust what they see. 3. Accurate capacity 
Transparent Duraglas milk containers add a sparkle 4. Lustrous transparency 
to their clear display of the products you are proud of. 5. Uniform quality 
Give your milk and dairy products the plus of 6. Improved by research 
transparent Duraglas containers. Half-pints to gal- 7. Durable Applied Color Lettering 
“— lon jugs in all popular styles, shapes and finishes. 8. Full, complete line 
Order now from your local jobber or our branch 


9. Visible inventory 
10. Readily available 


FOR ALL YOUR DAIRY NEEDS — SPECIFY 
Qas DAIRY CONTAINERS 


| office near you. 











OWENS-ILLINOIS GLASS COMPANY 
Toledo 1, Ohio 
Branches in Principal Cities 
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— KEY— 


) UNIT NO I 
| (2) UNIT NO.2 (4) THERMOSTAT 
[3] CRADLE AND CLAMP assy [5] TELESCOPING LADOER 
EXHAUST HOOD (® SLIDING DOOR 


(7) DOOR LIFT CRANK 
(8) FUEL TANKS 

(3) FUEL FILLER BOx 
(FUEL TANK VENT 


s 
EXHAUST FLUE 
6) EXHAUST CAP 

[7] AIR DUCT 

(8) OUTLET AIR DUCT 

9) INLET AIR CHAMBER 
(6) BATTERY BOX 
THERMOMETER BOX 
(2 AIR RETURN GRILLE 


INSPECTION DOOR 
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(3) ENGINE SECTION COMPARTMENT 


(2 DOOR LATCH RELEASE 


S 










(MODEL ‘RY") 
REFRIGERATING AND HEATING 
SYSTEM 
FOR 
RAILROAD REFRIGERATOR CARS 









THERMO KING X 








CALA ACC 











The cars used by the Bellows Falls Co-operative are regular re- 
frigerator cars that have had the ice bunkers removed and the 
mechanical refrigerating unit installed in their place. 


more than a third of the 7,000 pounds 
of ice that was formerly required. 

Officials of the Bellows Falls Co- 
operative Creamery are well pleased 
with the new refrigerating method. 
Clark H. Bowen, general manager of 
the co-operative, said, “by eliminating 
ice and brine in the refrigeration of 
milk a great forward step in sanitation 
and quality control will be achieved 
as well as substantial savings in time 
and money.” One of the factors Mr. 
Bowen had in mind when he spoke 
of saving money was probably the 
jump in the price of ice from $4.00 
a ton to $11.00 a ton and the diff- 
culty in getting it even at that price. 
The co-op used to cut its own ice but 
a whimsical New England climate 
turned soft last year and failed to pro- 
vide enough ice, even in Vermont, for 
the The Bellows Falls 
creamery was forced to turn to man- 
ufactured ice. This was not a satisfac- 
tory solution the thinking 
turned toward mechanical refrigera- 
tion. 


ice bunkers. 


and so 


The refrigerating temperature is a 
constant 35 degrees F. summer and 
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Schematic 37 degrees F. 


winter. Arthur C. Morse, plant super- 
intendent, said the results of tests have 
been very encouraging. Milk loaded 
at a temperature of 42 degrees has 
been cooled to 38 and 37 degrees by 
the the Boston. 
Cream has not shown the same drop, 


time car arrives in 
which is to be expected, but it has 
been held at its loading temperature. 
Mr. Morse was particularly pleased 
with the cream temperature because 
as he says, “cream is the tough one 
to handle.” 


The cars used in this system are not 
new cars. According to the Bellows 
Falls people the cars have been in 
regular service on the milk run for 
some time. The ice bunkers have been 
removed and the refrigerating unit in- 
stalled in their place. 
long to the Boston and Maine Rail- 


The cars be- 


road but are assigned to the creamery 
for this particular job. The refrigerat- 
ing equipment was purchased by the 
creamery and installed at its expense. 
Total 
came to approximately $4,000 per 


cost including the installation 


unit. The co-operative expects that 


drawing shows how air circulates. “Heat pump” principle enables 
unit to heat as well as cool so that a constant temperature of 


maintained. Milk lowered 


during journey. 


temperature is 


the units will pay for themselves ii 
about two years. Installation was done 


in the Boston and Maine shops at 


Concord, New Hampshire, under the 


supervision of the Walsh Body and 


England 


New 
S. Therm 


Trailer Corporation, 
representatives of the U. 


Control Co. 

The Bellows Falls 
Creamery has been shipping milk t 
the First National Stores since De 
cember, 1921. The co-op was orgai 


Co-operative 


ized by a group of New Hampshir 
and Vermont producers who wer 
looking for a market. The organiza 
tion has 900 producer-members at the 
present time who own all of the plant 
and equipment and all of the capital 
stock. Beside the main plant at Bel 
lows Falls there is a receiving statiot 
They process 
and ship an average of five carloads 


at Windsor, Vermont. 


of milk a day. 


President of the co-operative is Hat 
old J. Smith of Cuttingsville, Vermont 
Clark H. Bowen is general manage 
and George H. Thompson is general 
counsel, both of Bellows Falls. 
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better ef @ ) ale (slakicte| Whether you convert your present coil pan to Buflovak 
and evaporated 


double effect operation or install a completely new 
Buflovak Double Effect Evaporator, operating costs will 
be slashed in half. In Buflovak double effect produc- 
tion, steam literally does double duty . . . cooling 
water requirements are proportionately lessened. 


milk at HALF 
the cost... 


Product quality, too, is improved. The natural 
flavor and color of milk is preserved, because evap- 
oration is practically instantaneous.. Correct operating 
temperatures result from automatically controlled, 
scientifically designed heating surfaces. 








All Buflovak Evaporators feature the tangential 
method of vapor handling. There are no boiling over 
losses. The highest possible solids recovery is assured. 


Cleaning is easy. Gleaming stainless steel surfaces 
stay clean longer. All heating surfaces can be cleaned 
without entering evaporator. 


double effect 


Z Insist on Buflovak. Your guarantee of complete 
Gp satisfaction stems from more than 400 successful, 
A vA 

KS 


mR 


FVA POR ATO R S profitable installations. 


Ay Increase capacity , gain double effect economy by 
= simply adding a Buflovak Evaporator to your coil pan 





CONVERSION UNITS 
OR COMPLETELY NEW 
INSTALLATIONS 



























le enables 


srature of 
lowered 


nselves it VAPOR MILK HEATER 


1 was done 





By using vapor heat ordinarily lost in the 
shops at condenser, the Buflovak Vapor Heater heats 
under te 1 milk 40°-115° at no fuel cost whatever. And 
4 because less vapor remains to be handled, 
Body ane the amount of cooling water is sharply re- 
England duced. Fuel savings of as much as 67% 
S Them and cooling water conservations of 80% are 
~ yours in triple effect in comparison to single 
i effect operation. Can be fitted into exist- 
ing installati or supplied with a new 
Buflovak Multiple Effect Evaporator. 
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aie a MILK PREHEATER 

e organiza Steam Type 

rbers at th Speeds production, cuts cost. Quickly closed 
sf the plant for operation, easily opened for thorough 
<a cleaning. No parts to disassemble, no gaskets 
the capita to replace. Completely sanitary. 

lant at Be 

ving statior WRITE FOR 


hey process 


BULLETIN 343 


‘ve carloads 


ative is Har 
le, Vermont 


m|BUFLOVAK EQUIPMENT DIVISION 


n is genet OF BLAW KNOX COMPANY 
pals. 1627 FILLMORE AVE. BUFFALO 11, N. Y. 
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i 


Okay Pop, let’s knock off that pruning 
for a mniute and get the milk in out of 
the sun. Maybe you like a “sunshine 


flavor.” Bet that isn’t what you tell the 
milkman, though. 


Pop is raiding the ice box again and 
look what he’s doing. Putting the milk 
right back with the cabbage and cauli- 
flower minus the closure. Don’t blame 
the milkman for that funny taste. He 
probably will though. 


Wait a minute, Mom. Don’t open that 


nice full bottle until you've used up 
what's in the one that’s nearly empty. 
Sure it’s fun to take off the cap but 
you've got to think of the milk you know. 
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A woman’s work is neve, 
done and all stuff like tha 
but, honest,Mom, you ought 
to stop long enough to put 
that milk in the refrigerato, 
where it belongs. That light 
and that warm kitchen tem. 
perature, they’re not good, 


CARE OF MIL 


By G. MALCOLM TROUT 


OST CONSUMERS are very 
M prompt in taking care of the 
milk after delivery. But what 
happens when your customer forgets 
to put the milk in the refrigerator as 
soon as it arrives or fails to take care 


of it properly in the home? 


To get the most in palatability and 
bottle of milk, the 
homemaker should: 


nutrition from a 


(1) Bring the milk in promptly 
after delivery. Studies made at Ohio 
State University showed that approxi- 
mately 70 per cent of all retail milk 
deliveries are removed from the door- 
step or protected from light within 5 
minutes after delivery, while 3.3 per 
cent of customers leave milk exposed 
for more than 2% hours with the result 
that the loss of ascorbic acid, vitamin 
C, is extremely rapid with only insig- 
nificant amounts remaining after 30 
minutes. Also, the researchers found 
an appreciable loss of riboflavin when 
the milk was thus exposed to light and 
heat. However, these workers believed 
that the problem of the “sunlight” 
flavor, was of greater significance than 
the Toss of part of the riboflavin. Most 
milk that is subjected to sunlight for 
as little as one-half hour develops the 
very unpleasant “sunshine” flavor. So 
the first step in caring for milk in the 
Bring the 
milk in promptly after delivery in or- 
the 


home is most important. 


der to preserve the vitamin C, 
fiboflavin and the good flavor. 
(2) Keep the milk sharp-cold and 
out of light until it is used. Although 
the milk is pasteurized and protected 


from contamination, it contains yet 
many milk souring bacteria which an 
capable of growing if the temperature 
is right. Growing bacteria produce off 
flavors and finally sour milk. Burg 
wald and Josephson of Ohio found 
‘that milk’ of good quality can be ex 
pected to retain excellent bacteriolog 
ical and flavor qualities for at least 
t days during the summer months and 
6 to 7 days during winter months if 
refrigerator temperatures are maintain 
ed near 40°F.” 
cold, below 50°F., preferably 40°F 


Keep your refrigerator 


and get the milk under refrigeratio 
as soon as it is delivered. Even during 
the winter months when usually ther 
is plenty of natural refrigeration on the 
back porch, put the milk in the refrig- 
erator out of the light. Direct sur- 
shine, open shade, reflected light from 
adjacent buildings or from snow either 
on a sunny or a cloudy day plays 
havoc with the good flavor of milk 
Children often refuse to drink milk 
that has been unduly exposed to light 
complaining that the milk tastes lik 


medicine. 


(3) Use all the milk from one con- 
tainer before opening another. 5) 
following this simple practice, you att 
assured of fresh, uncontaminated milk 
from machine-filled containers. See t 
it that the children in helping them 
selves to milk completely empty ‘ 
bottle before opening another oné 
You will find that you have not only 
more refrigerator space since there 1s 
no accumulation of tag ends but als 
in drinking milk 


more enjoyment 
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Now here’s a pretty do- 

mestic scene. Mom is taking 

out the old milk while Pop 

puts the new milk at the 

back of the box. Right as 
rain, too. 


Photograph by RICHARD L. MARKS 


knowing that it all has the good, full, 


fresh flavor. 


(4) Keep the containers closed 
during storage. Milk is susceptible to 
absorption of odors if it is not pro- 
tected from them. Even ice cubes 
take on an ice-box odor unless pro- 
tected. Set the closure back on the 
bottle or press the flap down on the 
paper container to keep the bacon, 
cabbage, fruity, melon, onion, and ice- 
Remember that chil- 
dren, and adults too, drink milk be- 
cause they like it. See to it that you 
serve them milk they like by shutting 
the good flavor in and keeping the off 
odors out. 


box odors out. 


(5) Rotate the milk in the refrig- 
erator, setting the freshly delivered 
milk to the back. In this routine no 
milk can become overlooked, thus be- 
coming stale or sour. Such a proced- 
we is nothing more than a part of 
good refrigerator housekeeping. West 
Virginia researchers found that good 
housekeeping in the refrigerator, which 
involved replacing milk caps on bot- 
tles of milk partially used, was im- 
portant in keeping the milk free from 
absorbed odors. When freshly deliv- 
ered milk is routinely placed at the 
back of the refrigerator, using milk 
irom those containers at the 
there need be no refrigerator cleaning 


; ; 
lays so far as the milk shelf is con- 


emed, 


front, 


6) Avoid shaking the milk as 
much as possible. Upend the bottle 
‘few times sufficient to mix the cream 
and underlayer. Avoid vigorous shak- 
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ing of the partially filled bottle at all 
times as excessive shaking may result 
in a greasy or a churned milk if the 
milk is not homogenized. Milk with 
butter granules floating on the surface 
is appealing neither to the eye nor 
palate. Properly homogenized milk 
needs no mixing before pouring as the 
product remains comparatively homo- 
Films of milk 
adhering to the sides of the container 
are more susceptible to off odors and 
oxidation than the milk itself. Hence, 
shaking of the milk may impair its 
good flavor by remixing of these sur- 
face films. Particularly is this true 
when partially emptied bottles are not 
used promptly. 


geneous throughout. 


(7) Do not pour off the cream 
for coffee and then later return the 
unused portion to the bottle. If the 
milk must be skimmed to get cream 
for coffee or cereal, keep the cream 
then The 
portion contains most of the bacteria, 
hence, it is the first to sour. Since that 
portion poured off is small in quan- 
tity, it warms quickly when set on the 


separate from on. cream 


table soon becoming an ideal condi- 
tion for bacteria growth. Also the sur- 
face layer tends to dry leaving a thick, 
leathery cream which cannot be re- 
mixed readily with the mlik. Remixed 
cream and milk does not make the 
best beverage milk, so once the cream 
is poured off, use each portion sep- 
arately. 


(8) Serve the milk just before 
sitting down to the table. Milk tastes 
(Please turn to Page 89) 


Everybody’s ready for chow including 

Mom who is serving the milk cool and 

sharp right out of the refrigerator. That's 

when it should be served, just as the 
family is ready to eat. 





It’s all right Pop, we know you're rug- 

ged. Don’t take it out on the milk though, 

please. Or maybe you want some butter. 

If so just keep on with the shaking. 
You'll get the butter. 





That’s no way to handle milk, Mother. 
If you must skim off the cream for 
heaven sake don’t pour what you didn’t 


use back in the bottle. Read what the 
man says about it. 
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QUESTION—We are interested in 
the effectiveness of calculating ma- 
chines in milk plant accounting. 
Can these machines be used to ad- 
vantage in improving the efficiency 
of our type of accounting opera- 
tion? 


ANSWER-Speaking in general terms 
I would say yes, the proper use of cal- 
culating machines can improve the 
efficiency of an accounting operation 
in a milk plant. Of course accounting 
will vary somewhat from plant to 
plant but the basic problems are con- 
stant, many of which can be solved 
effectively by calculators. 


There are, of course, several types 
of calculating machines on the market. 
I happen to be more familiar with the 
Friden machine than with some of the 
others, so let’s take a look at it and 
see what it will do. The machine is 
suited to many of the problems met 
with in our industry. One particular 
feature which impressed me, for dairy 
work, is its ability to multiply a series 
of constantly changing factors, show 
the product for each group of factors, 
and accumulate in the calculator all 
the multiplicands and products. This 
feature alone can be an important time 
saver and accuracy insurer. 


For instance, a problem that recurs 
monthly or oftener in a milk plant is 
the figuring of producers’ butterfat 
pounds. Assume a plant with three 
shippers (just to keep it simple) who 
delivered the following pounds of milk 
in a month at the butterfat tests 
shown: 
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Jim Kluger, specialist in 
dairy accounting, conducts 
his exclusive column in the 
“American Milk Review” each 
month. If you have an ac- 
counting problem or simply 
an accounting question write 
to Mr. Kluger at Kapleau, 
Kluger & Company, 1414 
South Penn Square, Philadel- 
phia, Pa. He'll do his best to 
give you the straight dope. 











No. Milk Pounds Test Butterfat Pounds 

1 16,250 x 4.15% 674.4 (A) 
4,190 x 3.95% 165.5 CA) 
9.289 4.225° 392.5 (A) 

Total (B)29,729 (D)4.145 1,232.4 (C) 


With the calculator, products (A) 
and sums (B) and (C) are derived in 
one continuous operation. By simple 
division (one operation), quotient (D) 
is obtained. 


Another monthly chore in a milk 
plant is figuring the farmers’ payroll— 
at least monthly, sometimes twice 
monthly. Using the figures above and 
assuming a base price of $5.115 for 
4% milk with a butterfat differential 
of 5c per point (one tenth of one per- 
cent) above or below 4%, the problem 


would be: 


1 16,250 ($5.115 +(41.5 40.0) 05) $ $43.38 
4.190 ¢( 5.115—(40.0 39.5) 05) 213.27 
9,289 ( 5.115 +(42.25 $0.0) .05) 485.63 

$1,542.28 


Ordinarily, this computation re- 
quires four separate calculations. The 
machine will do it in two continuous 


operations, which can save consider- 





able time as well as minimize error. 
I hope you can make out my algebra, 
but translated into simple language, 
the problem reads: 

(1) Multiply the butterfat differen. 
tial of 5 cents per point by the num 
ber of points each farmer’s test ex 
ceeds or is less than 4%. 

(2) Add or subtract the products ti 
or from the base price of $5.115. 

(3) Multiply the resultant sums by 
the pounds of milk delivered to arrive 
at the value of each farmer’s milk. 

(4) Add all values to get total value 
of milk delivered. 

Of course, in practice one meets 
with many more than three shippers 
on a weigh sheet and payroll. 


Another common problem in the it- 
dustry is the daily pricing of drivers 
load sheets. This is a matter of mul- 
tiplying quantities by prices and add- 
ing the results, as follows: 

Product W holesale—— Retail — 
and Unit Sales Price Amt. Sales Price Amt 
A Milk at 50 $.22 $11.00 100 $.24 $24.0 


B Milk at 100 19 19.00 200 21 43.0 
etc etc et 








$20.00 $66.00 
30.00 


$96.0" 


This job is another one which re 
quires individual extensions and grand 
totals, to which the calculator is wel 
adapted. 

The three problems I've illustrated 
are common and recurring ones. 0 
course, they by no means illustrate 
the limits of the machine. For work it 
cost proration, discounts, ordinary pa) 


(Please turn to Page 81) 


American Milk Review 











‘une, 1 


THE BEST BOTTLE Seneca 


AT THE with< Flakes and 
B.W.C. 





































LOWEST COST 








You're sure of getting the best bottle when 





you use Wyandotte Seneca Flakes* and 
B.W.C. They leave bottles crystal-clear. 
They reduce “carry-over.” They reduce 


“drag-out.” Plants using this cost-cutting 
iZe errors 


combination report substantial savings 
y algebra, 


language over using straight caustic — with fewer 
rejects! One plant cut rejects over 60% 

t differen- with Seneca Flakes and B.W.C.! 

the num- ; p 

* Ask your Wyandotte Representative or 

s test e- . : 


Supplier to come in and show you how 





yroducts t 
5.115 


it sums by 


Seneca Flakes and B.W.C. can give you 
a better bottle at less cost. 
P.S. — If you have any type of cleaning prob- 


lem, write Wyandotte for free technical 
information and service. Reg. U.S. Pat. OF 


d to arrive 
’s milk. 


total value 





one meets 


e shi . 
ll = @ Prevent scale ...and alkali “drag-out” 
o in the in @ Drain faster and more thoroughly 


of drivers 
ter of mul 


s and add- 


SENECA FLAKES Bottle-washing 


alkali 


@ Dissolve instan:ly in hot or cold water 


@ Destroy bacteria 





= Retail ima | sie @ Soften and condition the water 
10 $.24 $240 rb W C Promoted alkali 
21 48.0 oul. U. @ Prevent rust 

Z and extender 

we @ Speed soil removal 

‘$96.0 


bes Prevent chain-drag 
. which re 
; and grand 
ator is wel 
WYANDOTTE CHEMICALS CORPORATION 


THE WYANDOTTE LINE— water conditioners: Wyandotte, Michigan + Service Representatives in 88 Cities 


N.S.Q., Keego; bottle-washing alkalies: B.W.C., 
Seneca Flakes, Chippewa Flakes, C.C.S., 721 Special, 
Star 5X, Flake Industrial Alkali; germicides: Steri- 
Chlor, Spartec; for equipment cleaning: G.LX., 
SR-10, Kelvar, Poma. In fact, specialized products 
for every cleaning need. 
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Bowman Dairy Cleared 


Of Robinson-Patman Violation 


Criminal Case Dismissed But Court Decision In Civil 
Suit Confuses Industry Understanding of Rebates 


By JOHN SEMBOWER 


HICAGO, ILL.—The case of the 
C Bowman Dairy Co., which was 
supposed to shed the first light 
on what the Robinson-Patman anti- 
price discrimination act means with 
reference to rebates, has only left 


more confusion than ever. 


In the span of less than two weeks, 
the Bowman Dairy Co. here scaled 
the heights when the Government’s 
test case against it was dismissed by 
one of the judges in the Federal dis- 
trict court, and then scraped bottom 
when another judge on the same 
bench took a different view of the 
law and decided exactly the opposite 
by upholding the complaint filed 
against it by nine individual grocery 
store owners asking damages totaling 
$110,977. 

The situation now may not be 
finally clarified until the U. S. Supreme 
Court ultimately rules on the appeal 
which almost certainly will be filed 
in the civil suit. Meanwhile, two of 
this area’s biggest milk companies, the 
Bowman and Borden dairies, continue 
to play leading roles in the latest 
drama featuring the confusion of busi- 
ness men as they try to fathom what 
the laws regulating their activities are 
all about. 


This particular story dates back to 
July, 1948, when a special Federal 
grand jury spent months investigating 
high living costs in Chicago and re- 
turned indictments against the Bow- 
man and Borden companies and a 
number of their officers for alleged 
violations of the Robinson-Patman act. 
These cases ante-date and are not to 
be confused with the later anti-trust 
actions filed against virtually all of the 
large milk companies here accusing 
them of conspiracy in allocating cus- 
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tomers and discrimination in their 
pricing policies. They still are pend- 
ing, although they would be cut down 
considerably if the views of the judge 
dismissing the criminal complaint 
against the Bowman company turns 


out to be the prevailing rule. 


The Judges Disagree 
Federal Judge John P. Barnes, 
senior member of the bench in the 
northern district of Illinois, eastern 
division, is the one who dismissed the 
Government’s suit which had been 
closely watched as the first criminal 
prosecution brought in the nation un- 
der the Robinson-Patman Act. Fed- 
eral Judge Philip L. Sullivan, another 
seasoned member of the same bench, 
is the jurist who took a different view 
when he sustained the complaints in 
the parallel civil actions against the 
same dairy company. Until one or the 
other of their views prevails, business 
men will be in a greater quandary 
than ever. 

The Government accused Bowman 
of discriminating among its customers 
by making rebates to chain stores, 





There is reason to believe that 
1 great deal of milk is spoiled 
by improper handling after it is 
delivered. Why not distribute 
some reprints of Dr. Trout’s ex- 
cellent article on The Care of 
Milk In the Home to some of 
your customers. Reprints are 
available at a nominal charge. 
The price decreases as the num- 
ber of reprints ordered increases. 
Send your orders for reprints to 
The Editor, American Milk 
Review, 92 Warren Street, New 
tox. 7, N.Y. 











specifically to the A & P Food Stor 
Inc., and sought to impose cTiming 
penalties on the company as well , 
on David B. Peck, president; D. Cap 
eron Peck, vice-president and sab 
manager; F. H. Kullman, Jr., vig 
president; J. A. Bowman, treasure 
and E. J. Larson, sales division chig 
Fines and prison sentences could hay, 
been meted out if there had bee 
findings of guilty. 


Judge Barnes, who also has x 
signed to him a brace of the late 
anti-trust actions, quickly indicated 
courtroom observers that he took, 
dim view of the Government’s cag 
The trial’s first three days consist 
of much legal argument and little te 
timony. The Government’s _ jnitiy 
prosecution witness said that Bowma 
had been giving A & P an Il pe 
cent rebate to compete with a simik 
deal offergd by the Borden compam 
Two other witnesses appeared ay 
sought to testify as to dealings bk 
tween the Bowman concern and othe 
food store chains, but the admissibility 
of the evidence was challenged }; 
Bowman attorneys. 


Judge Barnes finally called a hat 
to the proceeding and ordered a “te 
guilty” verdict, saying that the Gm 
ernment failed to prove the dain 
company did not give the same pe 
centage rebate to different customen 
ordering the same quantities of mer 
chandise. Without such proof, he said 
no discrimination and no violation o 
the Robinson-Patman law could ke 
shown. The Government argued 
vainly that it would prove that Bow 
man kept the A & P rebates secre 
from other prospective customers, the 
judge ruling that this made m 
difference. 


As the first judicial interpretation 0 
what constitutes a crime under the 
Robinson-Patman Act, the ruling was 
viewed as extremely significant 1 
business generally throughout the 
country. It also indicated that whe 
the companion anti-price discrimin- 
tion prosecution against Borden come 
up before the same jud ge—probabl 
in early June—there will be a similar 
acquittal. 


Makes a Horse Race 


So far, so good for Bowman @ 
Borden, and smiles of relief were ® 
evidence almost everywhere amolt 
the big milk men in the Chicago a 
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N THE EARLY \800'S 


T AS THEY 
DELIVERED MILK 
THROUGH THE STREETS OF 






ENGLISH oot MAIDS CALLED THIS 
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LONDON —_ CARRYING MILK AND CREAM 
IN CANS SUSPENDED FROM 


WOODEN SHOULDER YOKES 


THANX ‘To We 
GWINN COLLECVION OF THE 
PENNGBROOK MILK CO IN PHILA. 
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NOT A SINGLE IN AVL 


IN HE “FRAMEWORK OF 
BARNS BUILT BY THE OLD PENNSYLVANIA 
DUTCH FARMERS STURDY OAK PEGS 
ARE USEO 

















IS MADE FROM 


MILK SUGAR 


WH 
BY A PROCESS DEVELOPED 
BY THE U.S. 
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felt that were the 
guinea pigs of a gigantic test case of 
pricing policies in the industry. Then 
faces fell quickly when not two weeks 


hav e 


who 


they 


later Judge Sullivan, sitting in a court- 


room a_ stone’s throw from Judge 


latter’s 
interpretation which would have re- 


Barnes’, refused to follow the 


sulted likewise in a dismissal of the 


parallel civil suits brought by  indi- 


owners claiming 
from the 


vidual grocery store 


damages resulting alleged 


rebate policy. 


Bowman's lawyers leveled their at- 
tack upon the complaints by contend- 
ing that its rebates to A & P did not 
discriminate against the independent 
they bought much 
than the chain and 
the rebate policy was based upon the 


grocers, because 


less merchandise 


54 


same percentage to different custom- 
ers ordering the same quantities of the 
product. This echoed the 


Judge 


view ex- 


pressed by Barnes. 


Sullivan took the 
different view that in determining the 


However, Judge 
purchases which provide the basis for 
the rebates, those of the independents 
should not be compared with those 
A & P chain, but instead 
compared with those of 
A & P stores in their own 
neighborhoods. 


of the entire 
should be 
particular 


“If the A & P retail stores got their 


milk at one price and the independ- , 


ents got theirs at another, 
tiffs 


case of 


the plain- 


have made out a prima facie 


discrimination,” 
Judge Sullivan asserted in a carefully 


unlawful 


JOE GOES FOR MILK 


Washington — This will sur- 
a lot of hardboiled World 
War II veterans: 


prise 


Cold milk is now the favorite 
mealtime beverage of the en- 


listed man of the new Army. 


It comes as no surprise, of 
that the 
fighting 


other warm drinks in popularity, 


course, traditional cof- 


fee of men tops all 
On an annual per-pound-con- 
sumed basis, it leads cocoa, sec- 
17.3 to 1 and 


53 to 1. 


ond choice, by 
tea, third choice, by 

Beverage preferences of U. §, 
soldiers were determined by ac- 
ceptability tests conducted un- 
Office 
of the Quartermaster General. 


der the direction of the 
In these tests several beverages 
offered at 
Army meals to determine which 


were hundreds of 


was selected most often. 








worded opinion. 
considered A & P Food Stores, Inc 


all one customer of 


Sullivan apparently considered eac 
A & P store a separate 


individual 
customer. 


Because the Government’s case bé 


fore Judge Barnes was in the nature 


of a criminal prosecution and it woul 
constitute double jeopardy for an a 


quital to be appealed, nothing further 
action. Judge 


can happen in that 


Where Judge Bame 


Bowman, Judg 








Barnes did not write an opinion, but 


as is his custom, spoke his views em- 


phatically ad lib from the bench 
However, Bowman plans to take a 
appeal to the 
for the Seventh 


Circuit, which als 


U. S. Court of Appeal 


‘ P . ~ yf 
sits here in Chicago, from Judge Sul 


, te ee 
van’s opinion refusing to dismiss the 
complaints of the individual inde 
pendent grocers for civil damages. 


This means that it probably will 
months at least befor 


exactly wher 


another six 


business men know 
they stand on price rebate policies 
but at least the battle lines now at 
And all the major mil 
companies in this area have much # 
stake on the of the sharp 
conflict in judicial viewpoint becau* 
of the other anti-trust prosecutions ane 


civil actions still pending. 


clearly drawn. 


outcome 
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we customers are not embarrassed by cling- 
g refuse and dirty bottles when you use 
these cleaner cases. There are no cracks or 
crevices to collect filth and bacteria. They will 
not hibernate cockroaches and other vermin. 
Instead, United Steel Cases reflect the clean- 
liness of your plant. They make a favorable 
impression on your customers and help win 
new business for you. United Steel Cases are 
often the deciding factor in securing milk con- 
tracts from schools, hospitals, hotels and other 
institutions. Because of their steel wire construc- 










U; 

Cools in | ilk, Pla P 

2 3 the tj . ced in coo]; 

18 less materiq) .° 12 Unit Soling 

: t ed Ooms 
Tiers to +. 0% to cool, Steel Case 


Teta 
Pressor ry, “yyy Cooli 
Seatly reduce d. and 





ases. : 
bs re are no omen 
al Process, Your ba 
your power bills on, 


ions. Fas 
improve employee relations. 


saves time for all. 


tion, they are not used as waste baskets and 
garbage containers. Cleaning is simple and 
complete by any method. 


Whether you use round or square glass bottles 
or paper cartons, there is a United Steel Case 
for all types and sizes that will give you these 
five-way savings. Write Department AM today 
for full details. 


STEEL AND WIRE COMPANY 
BATTLE CREEK, MICHIGAN 


Manufacturers of Crates . 


.- Carriers ... icing Trays. 


. + Ice Cream Equipment? 


“pY¥ou save 5 ways using 
ITED STEEL MILK CASES 
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eliminates need for overfilling. 







iif, 


with few stops and 
no long delays. 


=—_, 
— 


gets out more cases 
per day. 





single capping operation 
eliminates expense 
for hooder rentals, 
feeding devices, etc. 


f 

With the National Defense Program constantly gaining carry out their part in helping to keep America strong 
momentum, dairies throughout the country are search- The proof of Dacro P-38's performance is shown in 
ing for ways to save materials and conserve manpower, reports from dairies everywhere in the U. S. A. Actuil 
at the same time trying to maintain their operations ata stop-watch studies have shown that Dacro has increase 
level which meets the demands of their customers. production . . . lowered costs . . . stepped up profits 

The Dacro P-38 Cap fits into this situation as if it There’s no doubt about it . . . in normal times of 
were made to meet it... and, in a sense, it was. Dacro national emergencies . . . Dacro P-38 has advantagt 


P-38 was designed to save time, materials and money which make it the most practical and most efficient mil 


. . . the very things dairies need to save in order to cap ever designed. 
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CROWN CORK & SEAL COMPANY 
acro | » Baltimore 3, Md. 
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does away with second capping 

es smaller size cap SAV N G S operation .. . saves 6 or 7 out 

costs less, too. of every 10 bottles broken. 

saves Valuabié tlioor Syace 
simple capping head is attached right to the filler. 

peration —_ Sis BEE: 
pense 
ntals, aKES 2 . WILD NOUSEWIVES 
s, etc. : 


rica strong 







Handsome, neat appeorance . . . complete 
protection ... easy opening .. . perfect 
re-seal . . . all mean consumer acceptance 


. . » profitable business. 





s shown in 
». A. Actual 
is increased 
up profits 
al times of 
advantage 


ficient milk 


PANY 
re 3, Mi. 
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RICE & ADAMS APPOINTMENTS 


Schingeck Becomes Midwest Sales 
Representative—Other Changes 
Oscar W. Schingeck, formerly as- 

the Rice & 

Adams Equipment Division, Pressed 

Steel Car Company, Inc., Buffalo, has 


sistant sales manager of 


been named midwest sales representa- 
the division as well as for 
Pressed Steel Car’s Solar-Sturges Man 
Melrose Park, 


a long association 


tive for 


ufacturing Division in 
Ill. He had 


with the dairy 


has 
industry, particularly 
in receiving room layout and engi- 


neering. He will represent Rice & 
Adams, makers of can-washing equip- 
ment, in Minnesota, Wisconsin, North 
Dakota, South Dakota, Nebraska, 
lowa and Northern Illinois. His terri- 
for Solar-Sturges milk cans will 
include Northern Wisconsin, Minne 
North South Dakota 


Eastern His headquarters will 


tory 


sota, and and 
lowa. 


be in Minneapolis. 


W. J. Sheehan, who formerly cov- 
ered the northern midwest for Solar- 
Sturges, will now represent that di- 


vision in all of Illinois, including Chi- 
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. LEROS 


HOLCOMB SOLVES YOUR INSECT PROBLEMS 
WITH EFFECTIVE INSECT CONTROL 


® You can get rid of insects—and keep them away—with Holcomb 


Insect Control. 


Your Holcomb Serviceman will plan a complete control program 


—and show you how to save money while you're doing it. 


He’ll make sure you get the right materials— Inseki/ for quick knock- 
downs and kill; Insecote where you need the longer-lasting residual 
spray; and Hurricane Roach Powder for fast, deadly action against 


roaches and waterbugs. 


Start your own Control Program now. Just call your Holcomb 
Serviceman. He’ll show your workmen how and when to apply in- 


secticides—and follow up with constant checks to see 
that your program continues to be effective. 

Research Laboratory and Factory + 1601 Barth Ave., 
Indianapolis 7, Ind. Branches in New York & Los Angeles. 











LUT COM 


MANUFACTURING COMPANY 











58 


0. W. SCHINGECK 


Western 
consin and Nebraska. 


Iowa, Southern Wis 


cago, 


James J. Cleary, formerly in charg 


of Rice & Adams repair orders de. 


partment, will take over some of Mr 
Schingeck’s duties and act 


ant to the sales manager, L. W 
Hatch. 
Kevin Morrison has been named 


West Coast representative of both th 


Solar-Sturges and Rice & Adams di- 


visions with headquarters in Tujunga 
California. 


George Russell, who has represented 


in Michi- 


Rice & Adams exclusively 
gan, Ohio, Illinois, Indiana and West 


ern Pennsylvania, is now assigned ad- 


ditional territory and to national a 
This ad 
ditional territory includes New Eng 
land, New York, New Jersey, Penn 
svlvania, Maryland and Washingtor 
ee. <. 


Frank Eddy and Nicol Gordon, for 


. . . % 1, 
merly engaged in service work onl} 


count contacts exclusively. 


are now handling sales and servic 
for Rice & Adams. Mr. Eddy covers 
the North Atlantic states and Mr. Gor 
don the territory west of Buffalo ar 
east of Illinois. 








CYCLOTHERM DISTRIBUTOR | 
in the Chi- | 
Cvclotherm 


New distributor 
the 
Corporation, Oswego, N. Y.: 


cago area tor 
Temperature Equipment Corp. 
816 North Kostner Street 


Chicago, Illinois 





—— 
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Why we 
Advertise 
regularly in the 


American Milk Review 


“In advertising circles among the ‘know- 
ing’, there is a well-used phrase, ‘It’s not 
quantity but quality that counts.’ When 
inquiries qualify under both quantity 
and quality, no advertiser can ask for 


more. 


“AMERICAN MILK REVIEW is one of 
the best edited and most attractively 
packaged publications in which our ad- 


vertising regularly appears.” 


Cc. M. CLARK 
Advertising Manager 
The Pfaudler Company 


AMERICAN MILK REVIEW... 
MOST PRODUCTIVE ADVER- 
TISING MEDIUM TO THE 
FLUID MILK INDUSTRY. 


—— 
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No Dairy Items in Pricing Order 


EILING PRICE Regulation 22, 
C the Manufacturers’ Pricing Or- 
der, established manufacturers 
of food 


but exempted from coverage 


ceiling prices on a number 
items; 
all dairy products, fresh meats and 
dressed poultry, 
tural 


fruits and vegetables. 


and all raw agricul- 


products such as eggs, fresh 


NPA Sets Up Appeals Procedures 

Establishments processing 
products who find their operations 
cramped by some of the many Na- 
Authority 
relief 


dairy 


tional Production regula- 


tions may get some from a 
newly-established appeals procedure 
NPA Admin- 
istrator Manly Fleischmann. A three- 
board headed by T. Munford 


Boyd, on leave from the University of 


recently announced by 


man 


Virginia where he is a member of the 
law faculty, has been created to hear 
appeals arising from the denial of ap 
plications for adjustment or exception 


by NPA 


Other members of the 
board are Frank J. 
M. Rorimer. Mr. 


industry divisions. 
appeals 
Peterson and Jack 


Peterson, of Kansas 


City, Mo., 
business manager of the K 
Building Trades Council, general 
manager of the United Association 
of Plumbers and Steamfitters, and 

World War II War Production Board 
of Cleveland, 


has served as secretary and 
Kansas City 


member. Mr. 
Ohio, has 
secretary of the 


Rorimer, 
been vice president and 
Empire Plow Co., 
city manager of Oak Ridge, Tennessee, 
and a former member of OPA and 
WPB Appeal Boards during World 


War II. 


This appeal board might function, 
for example, if a dairy desired to ob- 
tain material to expand its present 
capacity and were turned down under 
the provisions of NPA Regulation M-4 
because the local NPA office decided 
that the enough milk- 
producing without using 


area had 
capacity 
critical materials for the proposed ex- 
If the dairy firm could pro- 
duce additional evidence of need for 


pansion. 


the additional capacity, or evidence 
which showed that their present busi- 
ness was not using its existing equip- 
ment most efficiently because it was 
to make the addition 


to their plant, this Board might enter- 


not authorized 


} 


tain an appeal and over-rule the loc 


board. 


Parity Revisions Soon? 


HE NEXT few weeks will te 
Tt aes price control machine; 
can be patched up to solve th 
troublesome problem of untouchabk 
parity-formula foodstuffs at the farm 
OPS Boss DiSalle has beer 


taking a lot of heat because he hasy' 


level. 


been able to bring about many rll 
backs in prices, particularly in food 
where the consumer's pocketbook j 
Real blame f{ 
the trouble, however, doesn’t lie | 
OPS but with a quirk in the pric 
control legislation which makes it in 
possible to control prices at the fam 


touched most closely. 


level on certain basic farm produets 
Congress wrote into the law a proyi 
sion that these products must be lef 
alone, and so businessmen generalh 
have seen their selling prices froze; 
while their raw materials costs haye 
climbed slowly but steadily upward 
There’s been a real pinch in mam 
spots, and a resultant shouting for a 
end to the parity formula. Only Con 
gress can make that change, however, 
and even though President Truma 
may recommend it in his message of 
next week, it now seems unlikely that 
Congress will go along. The fam 
block is opposed—and strong. The 
farm organizations are lined up solidh 
The USDAis 
pulling all possible strings to protec 
the parity And _ best 
word in Washington is that Brannan 
is again a White House favorite, and 
his recommendations will be listened 
to by the President rather than the 


officials Wilson, 


against such a change. 


formula, too. 


demands of price 

Johnson and DiSalle. 
Best bet, 

islation will be passed, 


is that no leg 
and that the 


right now, 





sterilize tanks. 
MFG. BY 


Sani- Matic 


MILKHOUSE EQUIPMENT 


The choice of nearly a million quality milk pro- 
ducers because it is built better to last longer. 
Write for information on the complete line of 
water heaters, can racks, and wash, 


mt Schlueter co. 








ILLUSTRATED 


FIG. NO. 114S WATER HEATER 
FIG. NO. 103 WASH, RINSE TANK 









rinse, and 





[OF wasnime ame 


____/ pesigates an wat saneracroates 
aT FOR Tht DART imDUSTEY 
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ces frozer 
costs have 


: anning Sellers was able 
y upward By careful advance planning Sellers was able to 


1 in mam anticipate the present period of shortages and 
ting for a provide materials and productive capacity to as- 
Only Con sure prompt delivery of this popular boiler. 

>, however 

nt Trumar 


Place your order now while you can be assured 
message ol 


nlikely that 

The farm 
trong. The 
d up solidly 
he USDAis 
s to protect 

And _ best 
vat Brannan 
avorite, and 
be listened 
er than the 
als Wilson, 


of getting your Sellers Immersion Steam Boiler, 
Model 46, when you want it. Don’t delay until 
the increasing impact of war production orders 


makes delivery uncertain or well nigh impossible. 


Remember, whether you require steam for heat- 
ing or process purposes or need a stand-by boiler 
unit for peak loads, only the Sellers Immersion 


Steam Boiler gives you all these definite ad- 
vantages: 


— 


. Faster Steaming, more steam and dryer steam. 





nN 


. Maximum Heat Transfer. 


ww 


that no leg 
ind. that the 


. Minimized scale problems. No water line cor- 
rosion. 


| 


4. Maximum safety. No enclosed construction 


chamber. No carbon traps. 


5. Over-all economy. efficiency and dependable 
service resulting from the soundness and sim- 
plicity of Sellers exclusive immersion firing 
principle. 





Sellers Immersion Steam Boiler Model 46 is 
available in twelve sizes. All built to A.S.M.E. 
Power Codes. Write today for Bulletin 1206 C, 
which gives full details. 








SELLERS ENGINEERING CO. 
4876 North Clark $t., Chicago 40, Illinois 


Bast Heaters — Immersion Automatic Water Heaters — Air Heaters — Combustion Units — Industrial Gas Burners 
—————— 


immersion Tank Heaters — Vertical Steam Boilers — Gas Combustion Equipment. 
Milk Review } /une, 195] 61 






















































House Agriculture Com- 
mittee hearings will be primarily a 
tell their 


side of the story to the public. But if 


upcoming 


show to allow farmers to 
any legislation does develop, it will 
probably be some sort of compromise. 
Indications are that any compromise 
will take the form of a consumer sub- 
sidy—something like the now-almost- 
forgotten Brannan plan—which will 
hold up the prices to the farmer, 
reduce the price to the consumer, and 
let Mr. Citizen pay the difference in 
a tax-supported subsidy. 


talk is that the 
will ask for stand-by legislation per- 


Present President 
mitting him to initiate such subsidies 
if and when they become necessary. 
In the meantime, the legislation would 
establish a ceiling price to farmers 
at the parity figure or slightly above 
it. That, if it should be passed means 
no rollbacks and is certain to once 
more bring down the wrath of the 


general public on Mr. DiSalle’s head. 


A quick rundown of some of the 
agricultural products which would be 
affected indicate the present thinking 
as to ceiling prices: Milk and dairy 


products to have ceiling set above 
parity prices but slightly below pres- 
ent farm prices. Same for beef, veal, 
lamb But 
poultry and eggs and on most grains 
to be at parity—over USDA objections, 
since the Department believes that 


and prices. ceilings on 


the price should be above parity if 
needed prodction is to be maintained. 


Milk Cans Get Green Light 
HE NATIONAL Production 
Authority this week granted pref- 
erential status to the production 
and delivery of small black-plate con- 
tainers for packing whole, dried and 
skim-milk. An amendment to NPA Or- 
der M-25 specifies that tinplate may be 
used for one end of these small black- 
plate cans that must be soldered shut 
after filling; and places no quantity 
the 
may be 


restriction on amount of cans 


which produced for this 


purpose. 

Reason for granting the exception 
was USDA testimony that an unusual 
heavy flow of milk is currently avail- 
able; and that much of this may be 
lost if no provision is made for its 
preservation and use as whole, dried 































fast cooling and lowest bacteria count. 


a dust-tight, DRY-COLD cabinet. 


For full particulars call or write today. 


1220 North Fifteenth St. « 


Aerate your milk for fast cooling—lowest bacteria count! 
Cool Milk Below 50° Instantly —No Water, No Lifting! 


_ 


Now every farmer can aerate his milk as 
recommended by the U. S. Government for 


Aeroflow shock-cools milk instantly below 
50° over a stainless steel aerator enclosed in 


} Aeroflow filters, shock-cools and stores your 
milk in one operation. Built to last for years 
and operate at low cost, Aeroflow is the finest 
investment a profit-minded farmer can make. 


STAR PUMP & COOLER CORP. 
St. Louis 6, Mo. 











DRY COLD 
MILK COOLER 


4-6-8-12 
CAN SIZES 













Aeroflou 


FILTERS 
AERATES 
SHOCK-COOLS 
STORES 
In One Operation 
Dealer Inquiries Invited 


or skimmed products which inay be 
stores or shipped in canned fori. The 
USDA action placed the small-sized 


containers on a Class A priority, pre. 


viously given only to containers 5. 
gallon or larger in size. The USD4 
report indicated that about 90% of th, 


milk is packaged in these smaller can; 
rather than the large container. 

The new order gives makers of thy 
small cans—and purchasers of them fo; 
milk products-; 
priority exceeded only by 
rated (DO) orders. 


use in packaging 


defense 


Feed-Grain Situation 


The Bureau of Agricultural Eco 
nomics reports that the supply of feed 
grains available for use in livestock 
and poultry feeding are down 7% over 
1950, 
equal to the amounts available j 
1949, but all 
Farm-stocks were reported as 1,353 
000,000 bushels, while off-farm-stocks 
were at a 527,000,000 bushel level fo 


all grain feds. 


the comparable date of and 


exceed prior years 


Beef Prices and Dairy Herds 


The Office of Price Stabilization is 
working on a price-ceiling order which 
will roll back prices of beef an esti- 
mated 3 to 4 cents per pound at 
the consumer level, and USDA off- 
cials and many private packing of- 
ficials believe it a meat- 
strike at 
level, and a meat famine at the con- 
One secondary effect 
may be the retaining of more heifers 


may cause 


the stock-yards and farm 
sumer level. 


for milk production rather than the 


sale as veal, while farmers may be less 


willing to cull out lower milk pr- 
ducers and ship to meat markets if 
their beef price drops. 


Stable Milk Prices Predicted 


At the annual outlook conference 
held by BAE, USDA officials predicted 
that in 1951 milk and butterfat prices 
received by farmers would remail 
fairly stable throughout the year, evel 
during periods of seasonal increase it 
production. Any material change ® 
prices will probably come in the latter 
half of 1951, BAE said, when up 
ward price pressure would be caused 
by declining seasonal production 
coupled to an expected increase 2 


— 
/ 
‘ 
ee... 
ee 
es 





. oni? 
consumer demand which should result 


from increased earnings by urban 
workers as defense factories go int 


maximum production. 
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HILLSIDE DAIRY 1 

“ THE USERS DO THE SELLING | 

tural Eco | 

sly of feed April 18, 1951 | 

livestock The Rotosoak was designed for a definite purpose .. . to give the small | 

er ee dairyman at a price he can afford, a fine soaker washer that will save | 

ailable 7 space, labor and money. In some areas where health officials have | 

ior vean previously required washer and filler to be in separate rooms, excep- | 

as 1,353 tions have been made for the Rotosoak. Recognizing the overwhelming | fo Se Se SMe 20h 

jarm-stocks | importance of encouraging the installation of a washer which produces a | | | *ffsie 11+ New York 

el level for | tyly clean bottle and at the same time overcoming the hazard of con- || | "tienes: || 

taminating the pouring lip during delivery, one-man Rotosoak installa- | | |" vere Tieht when you said the Rotosoak could save us money. | | | 

| Herds | fins cre approved by progressive health officials when lip-covering || | Tt sachin is nocd up to an automatic filler s0 that ay son 

teeties dosures are applied. There are already many such installations in | ae ele ef on ae aan’ tas tie tae eo — 

‘rder which | oPeration which are paying for themselves in a matter of months ee pele ee 

- The washer is doing a good job. 
of os ak through labor savings. 














Yours very truly; 
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Four members of the committee that planned the two-day milk and ice cream program 


at Purdue. 


Left to right: R. A. Larson, Indiana Dairy Products Association; State Senator 


G. L. McFarland, Jr., Golden Guernsey Farms; Prof. H. W. Gregory, Purdue University; 
State Senator Edwin Beaman, Princeton Dairy. 


Price Control, Concentrated Milk 
Top Purdue Meeting 


Milk Distributors and Ice Cream Manufacturers Con- 
sider Plant, Merchandising, and Regulatory Problems 


ORE THAN 
M tended the 
for fluid milk distributors and 
ice cream manufacturers held at Pur- 
due University April 25 and 26. The 


200 


two-day 


people _at- 


meeting 


meetings were sponsored by the In- 
Association in 
Dairy 


Products 
the 


diana Dairy 


cooperation with Purdue 


Department. 

At the fluid milk conference Mr. W. 
C. Deuser, Head of the Food Section, 
Office of 


diana, stated that if price controls are 


Price Stabilization for In- 
renewed after the expiration of the 
present act the dairy industry would 
undoubtedly have several regulations 
covering pricing of dairy products in 
addition to the 
regulations 


somewhat confused 


and general written to 


date. 

Mr. F. L. Hart, 
the Dean Milk Company, Chicago, 
the 
sound approach on methods of mer- 


Vice President of 


sparked meeting with a_ very 


chandising and selling of cottage 


He stated that 


driver-salesmen and opportunities for 


cheese. incentives to 
housewives to buy uniform, high qual- 


itv cottage cheese in variable and 
simple but attractive containers all 
help to keep a year round sales pro- 
gram and high consumption possible 


for individual dairy companies. 


Dr. Herb Hollender, Purdue Dairy 
Department researcher, explained the 
different methods of processing and 
distributing concentrated milks. He 
felt that the greatest potential for such 
a product was a sterile product with 
fresh milk flavor that would have a 
long time keeping quality so it could 
be handled as a shelf item. 


Other speakers on the program in- 
cluded a talk on Milk Plant Sanitation 
by Mr. H. F. DePew, Luick Ice Cream 
and Milk Co., 
esting discussion on the practical ap- 


Milwaukee; an_ inter- 


plication of permanent glass piping 
in the dairy plant by Mr. C. Rutledge, 


Better Dairies Everywhere Are 


HAYNES SNAP-TI'TE NE 


Order through your favorite jobber. 
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Jr... Corning Glass Works, Corning 
New York; John Taylor, Head of the 
Dairy Division, Indiana State Boar 
of Health, Indianapolis, who spoke 9 
coming regulations for the dairy j 


the State, and D Fre 
Babel, Purdue, who discussed Labo 


dustry in 


atory Controls Programs for mill 


plants. 
Some 40 ice 


submitted that many samples of ya 


cream manufacturers 
nilla ice cream to the Purdue Dain 


Department for bacterial analysis 
composition and flavor and body seo, 


Ing 


Mr. R. J. 


atories, Cleveland, discussed the Stor 


Ramsey, Ramsey Labor 


age of Dairy Products for Ice Crean 
Use. He stated that for the averay 
dairy operation the storage of high 
quality frozen cream was the most 
practical way of preserving butterfat 
for use during short seasons of milk 
production. Mr. J. H. Erb, Vice Pres 
ident of Borden’s Mid-West Divisior 
Columbus, Ohio, brought the group 
up to date on the pending Federal 
Food and Drug proposed standards 
for ice cream and related products 
He mentioned the increased interest 
of the usage of Grade A milk products 
for manufacture of ice cream and 
mentioned that such regulations ar 
in effect at the present time in several 


Mr. Rabuffo, Editor 
General Manager of the Ic 


cities. Vincent 
and 
Cream Trade Journal, New York City 
told a most comprehensive and inter 
esting story of the development of 
packaged ice cream for home con 
He stated that the use of 


the two-quart package has increased 


sumption. 


much more than any other size of ic 
cream package and that there is still 
a great potential for increasing the 
sale of take home ice cream. 


official 
judge for all ice cream submitted 
Mr. H. F. Depew, Luick Ice Cream 
& Milk Co., Milwaukee spoke on the 
subject of Quality in Ice Cream. He 
that the b 
mitted by that many ice cream com 


In addition to acting as 


remarked 4() samples su 


panies showed uniform composition 


and an overall good flavor. 


Switching to 


OPRENE GASKETS 
for Sanitary Fittings 
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g Federal The Solar Solderless 











standards 
product —hbuilt to be the best! 
d_ interest 
. . . . 
X products Made of the finest milk can steel with breast, 
= and body and bottom welded into one complete seamless 
ations are ‘ ‘. — - . 
on aeeel unit. Entire inside surface flawlessly smooth, 
several j . 
‘0. Editor sanitary and easy to clean. 
= bee | Great ruggedness and durability are found in 
York City . ‘ E P ’ 
at Gs the Solar Solderless. A heavy hoop equipped with 
c 1teT- 
pment of drain holes protects bottom, and a 1% inch flat 
ome con- breast hoop guards against dents and serious 
he use of injury. Neck and breast shaped for easy pouring; 
increased handles sized and formed for comfortable handling 
ize of - \vailable in 20, 32 and 40 quart sizes 
‘re i sti . 
= with plug or umbrella covers. 
asing the 
The Jersey Neverleak Roll Bottom and 
. nl Hudson Neverleak Hoop Bottom are also popula: 
ubmitted models, each available in same capacities and 
ce Cream covers as the Solar Solderless. 
ke on the j ' ' 
eee Also, our strainers, stirrers, and receptacles are 
ples sub- | designed and constructed for long, 
2am Ccom- dependable service. Write or phone for 
mposition complete information. 
Dairy 
x “STURGES ; 
PEC SOLAR:S IES Mfe. Div. 
Equipment PRESSED STEEL CAR COMPANY, INC. 
Manufacturers—Solar Milk Cans, Solar Receptacles 
Permanent Stainless Steel Cookware 
MELROSE PARK, ILLINOIS 
« Review June, 
1951 65 














SY 


You can see for yourself 
why it pays to use 


CANNON 


DICED 
KED SWEET PEPPERS 


Bright-red, crisp, firm Cannon Peppers increase the eye 


and sales appeal of your product. They are Cannon's 


own home-grown strain of thick-walled California 
Wonder Peppers. Cannon Peppers save you money and 
production costs. Not packed in brine, require no wash- 
ing. Diced—eliminate cutting and handling. In convenient 
#10 tins—no spoilage or leftovers. Extra heavy pack 
(process patent pending). Approximate weight nearly 
five pounds—up to 10 ounces more per can or, three 


extra pounds more per case than ordinary peppers. 


See and test for yourself. 


‘ 
« 


S @ 
wa ith, 


t) 


a) } 
ma 


Send coupon below for FREE 


al 


sample of Cannon Peppers. 


H. P. Cannon & Son, Inc. 
Established 1881 - Incorporated 1911 y 
Dept. AM-6 Bridgeville, Delaware € 
Ship trial #10 tins eee 
Cannon Diced Red Sweet Peppers 


Name Title 
Company 
City Zone State 


Buyer's Name 
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INDUSTRY PROBLEMS 

(Continued from Page 32) 
and the one that you select wil Idepend somewhat on yoy, 
personal desires and your method of operation. There ca, 
be no doubt but that good buttermilk from the standpoiny 
of both body and flavor can be produced by either type 


of starter if it is properly handled. 


Sterling Plate Coolers 

QUESTION—What is the most efficient way tp 

sterilize a plate cooler? 
A. S., New York. 

ANSWER—Plate coolers, like other equipment, ca 
be sterilized in a number of ways. After the machine \ 
properly washed and rinsed, either heat or a variety of 
chemicals may be used. 

Where chlorine or quaternary ammonium compounds 
First, the 
sterilizing solution must be of proper strength to effect the 


are used several points should be considered. 


organisms in the allotted time. With chlorine, we use 
least 200 p.p.m. and a 5-minute exposure but with th 
quaternary ammonium compounds the strength and ex 
posure time necessary will vary with the particular com 
pound. It is usually best to follow the instructions of th: 
manufacturer. All chemical sterilizers work better in war 
water than in cold water. We advise water at about 120°F 
and some workers have shown that it requires sever 
times as much sterilizing agent when the water is e 
tremely cold. Hot water, above 130°F. will liberate chlor 
ine rapidly but usually the quaternaries are stable at hig 
temperatures. 

It is most important in using chemical sterilization t 
be sure that all parts of the unit come in contact with th 
solution. Chemicals sterilize only what they touch. Sine 
solutions run through plate coolers often are not circulated 
through pipe lines the pressure at the outlet end is some 
times low, resulting in incomplete filling of the plates s 
that parts do not contact the sterilizer. 

This can be prevented by using some device to in- 
crease the pressure, either a constriction such as a disk, 
a partly closed valve, or a standpipe to give static pressure 
This will tend to elminate air pockets and improve contact 
throughout the press. 

Heat is a better sterilizing agent than chemicals, how- 
ever, in that when the plates are heated to 180°F. or above 
by the application of hot water, even though the medium 
may not have actually contacted al Isurfaces the metal 
acts as a conductor and the result is effective sterilizatio 
The heat will also penetrate thin films which cannot be 
done with chemical sterilizers. 

Hot water should be circulated until the effluent is 
coming out at 180°F. to insure adequate sterilization. 

There is a second reason why heat is the better agent 
High temperatures tend to soften the gasket cement s 
that the rubber parts assume their normal position on th 
plates. Successive use of a press without heating ma) 
distort the gaskets, resulting in rubber deterioration and 
leakage. If cold sterilization is customarily employed, 0¢- 
casional heating will help to kee pthe gaskets in good 
condition. 

It is usually good practice to vary the sterilization 
method occasionally by using both heat and chemicals 
and many plants are using both methods to insure low 
bacterial counts. 
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It's the magnified eye of the common fly... insect fragments like 
this are dangerous to the high quality of food products! Insects are 
notorious carriers of a wide variety of harmful germs! 


stop them with DIVERSEY 


MODERN SYSTEM OF INSECT CONTROL 


Diversey Modern System of Insect Control is fast, 


Manufactured under rigid 





laboratory control, every sure, economical, practical! No INsect IMMUNITY 
enepiaghasserandeeaand BuiLp-UP with Diversey Insecticides because only 
cide is tested on live in- - P . : z 
sects for kill power. genuine high quality Pyrethrum is used, assuring 
quick kill power always. Recent unbiased laboratory 
CALL YOUR DIVERSEY D-MAN TODAY! tests prove the superior KNocK-Down and KILL 
let him prove to you the amazing difference : os : 
ia KILL POWER assured with Diversey POWER of Diversey Insecticides over 10 other widely 
Modern System of Insect Control! Ask about used industrial insecticides! SEE FOR YOURSELF... 


the Diversey Vaporizer Loan Plan! Call, 


wile or wire today! ASK FOR A FREE DEMONSTRATION! 


¢. 


“~~ THE DIVERSEY CORPORATION 


ao 


§ % Industrial Insecticides Department — 1820 Roscoe Street, Chicago 13, Illinois 
: G? 2 In Canada: The Diversey Corporation (Canada) Lid., Port Credit, Ontario 
% ) £ 412 Park Bldg. 1200 Second Ave. 101 Marietta St. Bldg. 5720 Imperial Highway 400 Frelinghuysen Ave 
4,4 ¢ Cleveland 14, Ohio Minneapolis 2, Minn. Atlanta 3, Georgia South Gate, Calif. Newark 5, New Jersey 
Sees 0” 525 Market St. 216 East Tenth St. Joshua Green Bldg. 1314 Wood Street 
San Francisco 5, Calif. Kansas City 6, Mo. Seattle 1, Washington Dallas 1, Texas 
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FIRE — TOUGHEST COMPETITOR 
(Continued from Page 30) 

fires in furnaces or incinerators follow 
their normal routes through flues and 
chimneys there is little cause for alarm, 
but if cracked or corroded flues are 
present, sparks and heat are no longe1 
properly confined and fire may ensue. 
Have your heating system inspected 
by an expert yearly before firing, and 
make repairs immediately upon dis- 
covery of defects. 

Spontaneous ignition fires caused by 
improperly cured hay, grain or man- 
ure start approximately 20,000 barn 
fires each year. If there are storage 
barns on your premises, make regular 
inspections to detect any irregular high 
temperatures or smoke. 


Milk pasteurizing plants, them- 
selves. are not entirely free of the 
threat of spontaneous ignition. Oil) 
rags used to clean motors and equip- 
ment and paint supplies also act as 
sources of spontaneous ignition. See 
to it that flammable materials are kept 
in tightly closed containers when not 
actually in use. 

Good housekeeping is an essential 
part of successful fire safety. Packing 


crates, excelsior, cartons, advertising 


material and the like only serve as 
fodder for hungry flames. Pile all nec- 


essary stock in neat piles, leaving aisle 


spaces clear for easy access to ap- 





Fire extinguishers properly maintained 
and properly placed are a must in any 
good fire prevention program. 


proved fire extinguishers, fire doors 
and other fire control equipment. 
Station approved fire extinguishers 
in all “risk” areas throughout your 
plant for adequate protection should 


fire break out despite all fire preve 


tion precautions. 


You've Got to Move Fast 


Despite all precautions, fires  gtj 
occur. Too often the “protection” sid 


of fire safety is minimized. When fi 


strikes. seconds count. If vou qa 
vour employees know what to do j 


time of emergency, these seconds ca 


be put to work advantageously, 
number of dairy plant operators 


setting up specially trained employ 


brigades within their ranks in an effy; 


to cut the number and cost of dest) 
tive blazes. 
Brigade members are drilled in ¢j 


use of fire-fighting equipment. 


A plant fire brigrade can prov 


valuable asset if and when fire strikes 


Employees familiar with the types 
fire to which the plant is subject, a 
properly schooled in the handling 
various types of fire-fighting equi 
ment have many times repaid the ef 
fort involved in developing such a 
organization. 

A fully successful fire safety ca 


paign rests with management and e1 


ployees alike. Is your plant fire safe’ 


Are you prepared for fire? 








‘eg Bubbles have their place 
But NOT in MILK 


You'll get no bubbles, no aeration, no agitation 
in your product when you use the new Wauke: 
sha Sanitary Pump. Your product comes ou! 








eer 





Sketches show the position of Twin Blade Impellers at each quarter revolu- 
tion. Note four large chambers draw in and discharge four full loads 
at every revolution. No possibility of agitation or aeration, 
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exactly as it goes in. With Twin-Impeller type 
of pumping, no air can be taken in, nor can 
bubbles form in the product pumped. The 
slow, gentle. positive, smooth, pulsation-les 
flow protects the quality and consistency of 
your product. 


More NEW Waukesha Features... 


New One-Piece O-Ring Sanitary Seal @ Corrosion 
Resistant "Waukesha Metal" throughout @ Polished 
“Lifetime” finish requires no painting, refinishing * 
Time-Saving Sanitation, no cracks or crevices inside of 
outside @ Adjustable ball feet with higher floo 


clearance @ Positive Displacement pumping, no acre | 


tion @ Available in V-belt (Illustrated), Gearhead, 
and Reeves or U. S. Variable Speed Models —all with 
or without the Vented Cover, 


*P, D. - Positive Displacement for smcother flow. 


Write for the complete story on the 
NEW Waukesha P. D.* Sanitary Pump. 


WAUKESHA FOUNDRY COMPANY 


WAUKESHA, WISCONSIN 


ey, 100% 


Vaxushotay SANITARY 


PUMPS 


Dependable Product of o Responsible Manufacture’ 
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NEW CHICAGO PLANT 
OPENING 
ABOUT MAY 15 


7,000 PRODUCERS 


Billion Pound Annual Production Including 
Chicago Inspected Grade A and U.S.P.H. 
Approved Milk, Cream and Condensed Skim. 


READY TO SERVE YOU! 


Your needs for Chicago inspected Grade A and U. S. Public Health- 
approved Milk, Cream and Condensed Skim Milk will be satisfied by 
Central Dairy Sales Cooperative. 

Production of a billion pounds of milk a year including a substantial 
proportion of “Grade A,” assures you adequate supplies—quickly—and 
with one quick contact. 

Central’s brand new Chicago plant gives you better service—faster. 

Central Dairy Sales Cooperative was founded in 1940 to give you a 
better way to meet your needs from the ready-supply of six of Wiscon- 
sin’s leading producer cooperatives—Columbus Milk Producers Coop- 
erative; Fox River Valley Cooperative; Consolidated Badger Coopera- 
tive; Antigo Milk Products Cooperative; Dairyland Cooperative, and 
Lake to Lakes Cooperative Association. 


Need Milk... or Cream... or Condensed Skim? 
CALL CENTRAL! 
Now—in our new plant—ready to serve you better than ever before: 
CALL CENTRAL! 


Phone: CLiffside 4-7530 


CENTRAL DAIRY SALES COOPERATIVE 


Chicago Inspected Milk, Cream and Dairy Products 


4335 West 31st Street Chicago 23, Illinois 
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THE MILK PLANT FIELDMAN 


By T. R. ENRIGHT 
Klenzade Products Inc., Beloit, Wisconsin 


HE ROLE of the milk plant fieldman in the dairy 
B poten is becoming one of the more important, 
but of the 
This lack of understanding is frequently evident on 


least understood, industry's many activ- 
ities 
the part of the management, producer, and the fieldman 
himself. 

What is the status of the milk plant fieldman? What 
What his duties? What can 


management expect from him, and he from management? 


are his qualifications? are 


What can the producer expect from him, and he from 
These and many more questions have long 
the 
ment, the fieldman, and the producer in regard to field 
programs. 
complete understanding of the fieldman’s status; but too 
often this has never 
of 


objective. 


the producer? 


been unanswered in relationships between manage- 


The success of any field program calls for a 


been clarified to a point where any 


one these groups has an understanding the real 


The milk plant fieldman’s duties are to keep the 
plant adequately supplied with good quality milk from 
While 
it does define specifically his role in 
fulfill that 


to the producer, 


satisfied producers. this may seem to be a very 
general statement, 
the 


he 


industry. Unless the fieldman can role, 


is a failure to management, and to 


himself. 
While some of the larger milk plants may divide 
duties between several fieldmen, some specializing in 


procurement, and other in quality control, most plants at 
that the 
responsible for procurement, quality control, and various 


present are set up in such a way fieldman is 


other “trouble shooting” duties to keep both management 
and the producer satisfied. It is with this general type 
of milk plant fieldman with whom we will be particularly 
concerned in this article. 

A complete analysis of the qualifications of the field- 
man to perform his duties should be thoroughly checked 
by management in the formulation of a sound field pro- 
Can he buy milk as it should be bought, or 


gram. does 


he resort to cutting corners on quality or price commit- 


ments? Can he trace down quality trouble and_ bring 
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| We would like to take just a moment to pay 
tribute to the annual Klenzade seminars. For a num- 

ber of vears these seminars have brought togethe; 
outstanding authorities on question of cleaning and 


sanitation for a genuine exploration of the problems 


inherent in these activities. To be sure the company 
expects a return on its investment in the form of a 
better understanding of cleaning problems, a wider 
increased 
that this is 
It 


} example of industrial responsibility and enlightened 


knowledge of its products, and ultimately 


sales. It seems to us, however, a com- 


mendation rather than a criticism. is a superb 


public relations. 
about proper correction? Can he gain and hold the cor 
plete confidence of the producer as well as the confiden 
capable of planning his wor 
other 


of the management? Is he 


systematically to avoid duplication and waste 


time? 
Must Buy Intelligently 


Too often the fieldman attempts to solicit milk fro 


a producer who is dissatisfied with his present buy 


trouble. | 


doing this, he is being unfair to management, the pr 


simply because he is experiencing quality 


ducer, and himself, and trouble usually starts as soon a 


he buvs that producer’s milk. He wastes time by mislead 
ing the producer into thinking his quality troubles wil 
be over when he changes buyers, then continues to wast 
time on him because the producer was misled at the tin 
of the buving. Such situations can be avoided at the tim 
of the The 


through proper and thorough investigation, 


solicitation call. fieldman should determin 
just why tl 
If the reaso 
milk with a 


and must be 


producer is interested in changing buyers. 
he should the 
understanding as to what is expected from, 
the If, the 
fieldman finds that the dairyman is desirous of changing 


is honest and sincere, buy 


supplied by, producer. on other hand, th 


buyers because of quality trouble, he is then in an exce 
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lent position to initiate a quality program with that pro- 
ducer. He must not, and cannot afford to, cut corners 
here. A thorough understanding that the quality trouble 
must be cleared up and kept clear before buying can be 
considered, is the best way to establish the field program 
with the producer. If the producer will not accept this 
program in its entirety, the fieldman will be failing com- 
pletely if he buys that producer’s milk. Negligence or 
carelessness at this point is a sure way to nullify the 
value of the field program. 

A large number of fieldmen will have to admit that 
they have condoned this practice. Many have used dif- 
ferent angles and approaches, but definitely performed 
with the same intention and concluded with the same 
filure. These practices on the part of the fieldman will 
do more to destroy a good field program than years of 
honest effort can build up. The careless and indifferent 
feldman must be made to realize that he is not only 
breaking down the field program of his own plant, but 
is doing irreparable damage to the dairy industry in 
general. He should be investigated by management with 
the probable conclusion that he is in the wrong business 
and unqualified to fulfill the duties of a serious minded 
milk plant fieldman. 


Can He Spot Trouble? 

Another factor to be closely checked by manage- 
ment is the determination of whether or not the fieldman 
is qualified to do proper quality control work when called 
upon to do so. Can he do a systematic job of analyzing 
the cause of quality trouble and work with the producer 
to correct it permanently; or will he be content to call 
timidly upon the producer and hint vaguely that there 
is something wrong and suggest that the producer try 
and find it? Does the fieldman have the ability and 
desire to trace down quality trouble? Does he know 
where and why to look for the source of quality trouble? 
Can he gain the cooperation of the producer in correcting 
quality trouble without creating ill will? Does he have a 
real desire to work on the quality program or does he 
consider it a disagreeable task that has to be done be- 
tween solicitations and test complaints? 

A careful analysis and understanding between man- 
agement and the fieldman concerning the above questions 
is necessary in the promotion of a sound field program. 
Too many fieldmen fall down on quality control. They 
ail to do anything constructive to avoid quality trouble 
before it starts, and hope for a change of weather or 
some other stroke of fate to clear it up for them after 
it starts. Many fieldmen do not know where to look for 
quality trouble, and others, because of lack of ability and 
enthusiasm, do not have the confidence of the producer. 
Unless they have this confidence, they cannot gain the 
cooperation of the producer in the correction of the con- 
ditions causing trouble. 

To perform his duties properly, the fieldman must 
possess these several essential qualifications: He must be 
asilesman, able to sell himself and his employer to the 
producer on a high level without misleading statements. 
He must know milk and milk quality. He must be alert 
ind abreast of times; familiar with the most recent trend 
of the economics of the industry as well as the latest 
and most up-to-date information on sanitation. He must 
be able to trace quality trouble to its source and deter- 
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says A. O. Tandrup, Plant Manager, 
Milk Receiving Station, Pure Milk 
Association, Richmond, Ill. 





-..and good results in sanitizing cans, pails, equip- 
ment and utensils on the farm mean a steadier supply of lower 
count, higher quality incoming milk to any dairy plant. Here's 
what Mr. Tandrup says about both LoBax-21 and Lo-Bax 
Special—“I sell LoBax-21 and Lo-Bax Special because my 
patrons use the kind they like best. Some like LoBax-21 with 
the wetting agent. Some prefer to use time-tested Lo-Bax 
Special. No matter which one they use, they get good results.” 

For a steadier supply of high quality milk, stock and 
use these Lo-Bax Chlorine Bactericides in your plant—recom- 
mend them with confidence to your producers. Write today 
for full information. Mathieson Chemical Corporation, 
Mathieson Building, Baltimore 3, Maryland. 
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Stainless steel 
runners reduce 
case friction. 


Completely 
sealed. 
Moisture 
cannot 
decompose 
insulation. 


Padlock holes 
in latches. 


Holds 2 ice 
trays plus 3 
quart cases 
and 1 pint 
tray. 


Moderately 
priced. 





ALL ALUMINUM 


Aollingsworth TRUCK 


REFRIGERATORS 


@ Here is a truck refrigerator that affords all 
of the ‘‘most-wanted’’ features. This quality 
box features lifetime, all aluminum, airplane 
type construction . . . riveted for super 
strength. Nickel plated screws and stainless 
steel hardware make the entire assembly rust- 
proof. Double than normal insulation gives you 
maximum cooling efficiency and economy. Fifty 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 

of Milk Delivery Trucks . . . Special 

Boxes Made to Order. 




















JOHN R. MOLLINGSWORTS CORP. 


CLIFTON HEIGHTS PENNSYLVANIA 








When Shipping Poultry & Dairy Products 


to New York 


You will find the collection of Drafts will be 


greatly facilitated if they are drawn through 


THE MARINE MIDLAND TRUST CO. 


of New York 


Chambers Street Office: 


130 


CHAMBERS STREET 


Located in the Center of New York’s 
Wholesale Egg and Butter Trade 


We Cordially Invite Your Patronage 


Member Federal Deposit Insurance Corporation 


Member Marine Midland Group of Banks 
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MILK PLANT FIELDMAN 

(Continued from Page 71) 
mine its cause and correction. He must have the cop 
fidence of his producers as well as that of his management 
and this confidence is best gained by a display of definite 
ability to perform his duties with complete honesty and 
determination. He must be firm, but not headstrong ¢ 
arrogant. He must be able to make full use of his time 
planning his work systematically to avoid duplication; 
and to allow for concentrated effort. He must have , 
thorough understanding of the problems of the produce; 
as well as those of the plant, and never sacrifice on 


at the expense of the other. 


A Diplomat As Well 


The milk plant fieldman must also be aware of his 
duties: “to keep the plant adequately supplied with goo 
quality milk from satisfied producers at all times,” and 
analyze himself to determine whether or not he is per 
forming that duty properly. If not he must be able t 
recognize his points of failure and make corrections. He 
is the connecting link between management and the 
producer, and his success or failure reflects back upo 
his employer. He should realize that when he fails, his 
plant fails, and the producer is let down. He must bk 
able to gain and hold the complete confidence of hi 
producer so that he can make a thorough and systemati 
inspection of the producer's dairy on each regular cal 
to avoid any pending quality trouble. He must be abl 
to make proper recommendations to the producer, an 
gain his complete cooperation in avoiding quality troubl 
which a thorough and regular inspection might uncover 
He must conduct himself with dignity, and in such ; 
manner as to avoid, through misinterpretation or othe 
wise, any reflection upon his employer or himself. H 
must have full respect for the producer’s property rights 
and refrain from smoking or any other habits whid 
might be considered undesirable. He must be full 
aware of his own rights as a fieldman, and keep then 
above question and abuse. It is a well recognized fact 
that almost every case of a producer’s lack of cooperatior 
on a fieldman’s call can be traced to some failure of that 
fieldman in the past. This failure may not have bee 
noticed by the fieldman at the time, but if he wi 
analyze the case with complete honesty, he will have t 








“Oh come on Miranda, my hands aren't that cold 
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admit to himself that at some time he displayed a lack 
{ the necessary and essential qualifications or habits. The 

e con produce! must be considered the owner of an essential 
‘agement § business, and be treated as such, but in the same manner 
f definite | that the plant, as an essential business, is subject to con- 
vesty ang tinued inspection and correction by quality control agen- 


strong or | “ies, SO must the producer submit to these quality control 

Lis time | measures through the fieldman. 
plications The milk plant manager, in an effort to evaluate ee 
st have ; 


the efficiency of his fieldman, would do well to study 





producer, f these more common failures to determine where and 


rifice one — why his fieldman is not performing: why not CH Tg 
1. He does not plan his work systematically. Too " 
ften, the fieldman is inclined to use less than 50% of 
his time to advantage. He drives needless miles to see 
are of his , 

th , single producer, while he could have made several ’ 4 
wi Of i ° ° P ° 
a worthwhile calls on that same trip. He is inclined to 
pass up calls simply because there is no immediate 


| bl trouble, but should realize that he could head off trouble 
able t . . ‘ ‘ 

tion ’ ud eliminate a later call by stopping while in that 
CTLONS. e 


mes, al 


he is per 






t and the wammy. ra 

back upor 2. He is not sure about himself or his field program. Y USI1G the 
e fails, his | Many times a fieldman will make several calls on a 

e must bef producer to trace down and correct quality trouble, when o 

nce of his} he could have done it properly on the first call had he SPL TIL 
systematic | been qualified to perform that branch of the field work. | 

equles cal | There is no better way to lose the confidence of the 


ist be able & producer than to fail on a quality call. In a sound field 
ducer, and — program, the producer is inclined to look to the fieldman 


ALUMINUM MILK CASE 


lity trouble [ to help him avoid quality trouble, or to correct it after 
ht uncover. — itstarts. If the fieldman is not able to do this, the pro- 
in such af ducer loses milk through rejection, and his faith in the 
n or other — fieldman vanishes. A systematic and thorough check 


imself. He f all possibilities by a competent fieldman will avoid 
yerty rights | this condition and create good will and confidence. 

bits whid 3. The fieldman is inclined to sell 
st be fully 
keep then 


himself on the 
idea that he has no right to make an inspection of the 


producer's dairy unless he is asked to do so by the pro- 
lueer. Technically, this might be correct in some cases 
and in some milksheds, but any fieldman who cannot gain 
this right when he buys a producer’s milk, upon his first 
all, fails in his duty. An honest discussion of the field 
program at the time of the solicitation call will firmly 
establish the fieldman’s right. 


ygnized fact 
cooperatio! 
ilure of that 
have beer 
if he wil 


will have t With proper application 











——— | id conduct, this right will not be questioned. 
4. The fieldman is inclined to create confusion in 
. the mind of his producer through lack of a solid and 
Y, termined program. He should be sure of himself and 
is program, and then stick to it. He should so state 
— ind present his program that he will not leave doubt 
—e ind confusion in the mind of the producer. The producer . 2 : 
should be told why a certain practice is recommended. The Case with Extra Years 
He should be given an understanding of the quality tests of Low Cost Service 
n ing conducted, and made fully aware of the necessity Built-in” 
or a quality product. Manufactured by 
ee fieldman must be kept abreast of the times. bl E. sila eye). CO., INC. 
‘he milk industry is adequately supplied with trade mag- 
ines and papers which present the latest information DES MOINES, IOWA 
Le garding the industry. These should be studied by the ; 
te ildman. He should be ready and able to discuss modern mare Enatuctvaly by 
iprovements, sanitation features, and industry's eco- REYNOLDS METALS COMPANY 
» aoa mic outlook, and any other factor concerning the dairy LOUISVILLE, KENTUCKY 
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Every fuel and combustion engineer knows that 
if man could harness the power of but a single 
match fantastic energy could be obtained. And it is 
known that control of greater power means sav- 
ings in manpower, fuel and time. 


The Cyclotherm Cyclonic Combustion principle 
of steam generation is an amazing new step for- 
ward in GREATER controlled power. 


Boilers are designed for oil or gas opera- 
tion from 18 thru 500 h.p., 15 to 200 Ibs. 


operating pressure. 


Your phone book will 
give you your Cyclo- 
therm man's address 
or write for booklet 
on Cyclotherm Com- 
bustion to Dept. A 





STEAM GENERATORS 


CYCLOTHERM CORP., osweco, new york 
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industry. Too often, the fieldman does not concern him. 


self with this part of his field program. 


6. The management should study and an lyze it 


own conception of the field program. If 
is not sure of its own program, it cannot clarify it proper! 
with the fieldman. 


During the past several years, it has been this writer; 
good fortune to work with fieldmen from most of th 








Earl Bliss has completed more than a million 
miles of safe driving over the same Los Angeles 
milk route during the past 35 years—one of the long- 
est records for safe driving ever compiled by the 
driver of a commercial vehicle. 


For that record Bliss, retail route salesman for 
Golden State Company, Ltd., was honored today in 
a Hollywood ceremony by Phil Harris, band leader, 
radio comedian and chairman of the motion picture 
and radio committee of the National Safety Council. 


mMalagemen} 

















major milksheds in the United States and Canada, study- 


ing their attitudes, their qualifications, their shortcomings, 
and their failures. There are some fieldmen who fulfil 
every requirement to a maximum. There are others, how- 


ever, who do not possess all of the qualifications and 


consequently perform only a part of their duties. Finally | 


there are those who display no qualifications or abilities 


to perform any of their duties to a satisfactory degree. It 


that the number in this third group & 


surprisingly large. 


is regretful 


With the role of the milk plant fieldman becoming 
increasingly important in our dairy industry, it is essential 
that management and the fieldman have a complete under- 
standing of that role. Management must give careful 
consideration to the qualifications of fieldmen to deter- 
mine their ability to perform the various duties essential 
to their job. After complete and careful study of these 
qualifications and duties, management must be sure of its 
program and their fieldmen’s ability to perform and cart) 
out that program, With this complete understanding be 
tween management, the fieldman, and the producer, 4 
sound field program can be made to function properly. 
Without it, a field program must be considered as nothing 


more than a token gesture. 
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MIF OPENS NEW SALES INSTITUTE 


ern him 
Eleven States Are Represented In First of Three Classes 
yas Held In Washington—"Train the Trainer” 
Agemen 





properh Is Basic Idea of Course 


HOPALONG 
CASSIDY 


ASSURES DAIRIES 
ibuting industry,” said B. F. Castle, Executive Director 
Te dstion, re : statement : adler SALES INCREASES I 


The Sales Training Institute is operating under the 
leadership of Thomas W. Douglas, Educational Director Van 





Writer's ‘6 HE TREMENDOUS nation-wide interest in our 
t of the i oe Sales Training Institute and the outstanding 

results achieved by the first classes which attended 
an sessions from April 2 to 13 and April 23 to May 4 offer 


| convincing evidence that this new Institute is supplying 





, valuable and much needed service to the fluid milk dis- 


of the Foundation who has had wide experience in sales 
training. X 
D@iries can now avail themselves of a unique 
advertising-merchandising plan created 
by the leaders in the industry to set sales 
figures soaring (at a fraction of your normal 
dairy advertising budget). This is not guesswork! 
. We will be happy to furnish you with proof. 
ee ee The nation’s leading food processors who 


' The special committee of the Foundation which took 
the lead in establishing the Institute included: T. D. Lewis, 
Chairman, Arden Farms Co., Los Angeles; Dr. F. Bruce 


Baldwin, Vice-Chairman, Abbotts Dairies, Inc., Phila- 





million have investigated and know the Hoppy story 
Angeles regularly feature Hopalong Cassidy in the 

e long- advertising of food products. Unprecedented 
by the 


advertising penetration through newspapers, 
billboards, comic strips and motion pictures 
further projects the penetration of Hopalong 
Cassidy into the daily American scene. 


nan for 
oday in 





al We are soliciting applications from dairies in 
“enna all markets in the United States. The principal 
requirements are not size but integrity and 


the plan is tailored to fit small as well as 
large dairies. Remember, the “early bird.” 
Take action now or your competitor will! 


ida, study- 
rtcomings, 


who fulfill 








eh, Reap your share of this harvest and 
‘hers, how- . : . 

itions and Thomas W. Douglas, Educational Director of the Milk Industry obtain the complete information... 

Finally f Foundation, conducting the second session of the Sales Training write, wire or phone the office nearest you. 
es, Finally | | ; 


bilit Institute, at which 12 states and Canada were represented. 
or abilities 


degree. It | 

group is —delphia; G. G. Diffenback, Abbotts Dairies, Inc., Phila- 
lelphia; William Dobson, Carnation Milk Company, Los 
Angeles; Ezra Merrill, H. P. Hood & Sons, Boston; Walter 
B. Moler, Molers’ Belmont Dairy Co., Dayton; D. Cameron 
Peck, Bowman Dairy Co., Chicago; Paul E. Reinhold, 
Foremost Dairies, Jacksonville; J. J. Swaner, Swaner Farms 
Dairy, lowa City. At the time the Committee was formed 
Dr. Baldwin was with Baldwin Dairies. 


. becoming 
is essential t 
lete under- 
ive careful 
n to deter 
es essential 
ly of these 


. sure of Its } 





Mr. Lewis said in a statement: “Congratulations to 
the staff and in particular to Tom Douglas on the successful 


» and carry Bele j Apapy 11 South La Salle Street, Chicago 3, Whnois — Slate 2 -6246 

é completion of this first session of our Sales Training Insti- 12 East 41st Street, New York 17, New York — Murray Hill, 4-5017 
tanding be : tute. This new addition to the activities of the Founda- 8907 Wilshwe Blvd., Beverly Hills, Caltorma — BRadshaw 2.1101 
ayes 2 7 tion is of vital importance to the milk industry everywhere. Authorized agents for Hopalong Cassidy dairy endorsements 
n ~~ Having observed the interest and diligent application of 
| as now FE cach man enrolled in the Institute, I am sure we are most . 
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STOELTING 


WEIGH CAN 
AND RECEIVING 
TANK 


Designed to simplify and speed up milk handling 
and weighing. Custom built in a variety of capacities. 
Also available in “double” models for receiving and 
weighing milk and cream. Finest of stainless steel 
construction. 


STOELTING 


“QD, df Ml 


PASTEURIZER 


Dry steam heating as- 
sures uniform heat 
transfer and flavor- 
protection to milk or 
cream. Flooded cooling 
quickly reduces temper- 
ature. Deluxe or stan- 
dard models from 20 
to 500 gallons capacity. 
Built for long years 
of trouble-free service. 
Write for details. 


Complete Equipment 
For 
Modern Miik Plants 





76 


fortunate in having twenty outstanding and_ intelligg 


men to participate in this work, which marks a milestop, 


in the progress of our industry. 


“Congratulations to each man on the completion , 
this course and our sincere best wishes for a brighter futy 
which can be assured by the practical application of ¢h, 
knowledge obtained as a result of your attendance at ¢h, 





Sales Training Institute.” 


The Subcommittee which has assisted Mr. Dough, 
in getting underway with the curriculum and _ openj 
classes includes: James Bryant, Carnation Co., Housto; 


W. L. Buss, Arden Farms Co., Los Angeles; Ernest La 





Harry C. Harman, McDonald Co-operative Dairy, Flint, Michigan, 
leads a practice sales training conference. Class members contribute 
their ideas to the discussion. 


son, Bowman Dairy Co., Chicago; James Tomlinson, Ab- 
botts Dairies, Philadelphia; Rex Smith, Foremost Dairies 
Jacksonville; Walter B. Moler, Molers’ Belmont Dairy 
Dayton; Donald Hayes, Turner & Westcott, Philadelphia 
William Dobson, Carnation Co., Los Angeles. 


A “First” For Foundation 


The carefully-planned, practical program of training 
in sales is the first of its kind to be sponsored by the Mik 
Industry Foundation and represents a progressive move 


to strengthen the industry for the future. 


The Institute Courses are planned for executive and 
supervisory personnel concerned with sales and sales trait- 
ing. This includes sales managers, superintendents, route 
foremen and other management personnel interested in ex 
panding markets for milk and milk products. The courses 
are limited to personnel from Foundation member com 
panies. The Balanced Job Manuals and other materials 


are being used. 


Sessions meet at the Burlington Hotel in Washingtot 
a me 


week courses. Each sales training conference is limited 


where classroom meetings are held during the two- 


to 20 and hotel expenses and tuition are reasonable.  } 


The basic idea is “to train the trainer.” Full inter 


change if ideas among class members, demonstrations ane | 


practice sessions in running training meetings are featured 
The schedule of early sessions for the Sales Training 


Institute is: 
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June 4- June 15 
- July 6 


- July 27 


June 25 


July 16 


The widespread interest and enthusiasm which the 
new Sales Training Institute has aroused throughout the 
industry is well illustrated by the roster of the first two 


classes. 


The first class which attended from April 2-13 in- 


cluded: 

Name Company Name 

Alexander, Harold R. 

Beatrice Foods Company 
New Haven, 


Company Address 

Chicago, Ill. 
Brock, Raymond B. Conn. 
Brock-Hall Dairy 


Butala, Frank J. Pittsburgh, Penna 
Meadow Gold Dairies, Inc. 
Bryn, Aubrey L. Memphis, Tenn. 
Forest Hill Dairy 
Conn, John D. Louisville, Ky. 
Oscar Bwing, Inc. 
Griggs, Samuel F. Columbus, Ohio 
Diamond Milk Products 
Hall, Richard C. los Angeles, Calif. 
Arden Farms Company 
Hornberger, Ralph B. Columbus, Ohio 
The Borden Company 
Howland, George F. 

Meadow Gold Dairies, Inc. 


Hudson, William O. 


Pittsburgh, Penna. 


Washington, D. C. 
Thompson’s Dairy 
Kimball, William R. Charlestown, Mass. 
H. P. Heod & Sons 
Uloyd, Robert E. Philadelphia, Penna. 
Turner & Wescott, Inc. 
Payne, Eugene G. Charlotte, N. Car. 
Foremost Dairies, Inc. 
Sequens, Cyril Chicago, Ill. 
Bowman Dairy Company 
Ulrich, Charles M. Philadelphia, Penna. 
Abbotts Dairies, Inc. 


Warner, Walter L. Charlestown, Mass. 


H. P. Hood & Sons 
Wheatley, DeMille C. West Palm Beach, Fla. 
Alfar Creamery 
Williams, Joel E. Dayton, Ohio 
Molers’ Belmont Dairy 


Williamson, L. M. Washington, D. C. 


Chestnut Farms Dairy 


The next class which attended the Institute from 


April 23-May 4 included: 


Name 
Bauland, Theodore H. 


Company Name Company Address 


Toronto, Ontario, Canada 
The Borden Co., Ltd. 


Burke, W. Edward Dedham, Mass. 


Fisher Dairy 


Caple, Kenneth G. Baltimore, Md. 


Koontz Creamery 


Delor, Dalton A. Sandusky, Ohio 


Esmond Dairy Co. 
Duncan, Earle J. 


Chester, Penna. 
Miller-Flounders Dairy 
Fenner John R., Jr. St. Joseph, Mo. 
Western Dairy 
Hartman, Harry C. Flint, Mich. 


McDonald Co-op. Dairy 


Hedin, Walter L. Chicago, Ill. 


The Borden Company 


Hoffelmeyer, Chester St. Joseph, Mo. 


Western Dairy 


lane, Glynn Q. Fort Smith, Ark. 


Acee Pure Milk Co. 


lehman, J. Robert Pittsburgh, Penna. 


sii Meadow Geld Dairies, Inc. 
lortin, EL W. St. Joseph, Mo. 
Beatrice Foods Co. 


Mcintyre, James L. Grand Forks, N. Dakota 


Minnesota Dairy, Inc. 


Ordway, Joe A. Los Angeles, Calif. 


Arden Farms Co. 
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Today, more than ever, you can 
look to 


TOLEDO 


to guard your costs better! 


Avoid waste ... avoid losses through 
careless handling of milk and other 
dairy products! Tighten your control 
at every step! See that you have up-to- 
date scales—and enough scales — 
throughout your milk plant. Look 
into the advantages of Printweigh in 
stopping losses that originate through 
human errors. Whatever your prob- 
lems in milk receiving and other 
dairy weighing operations. . . there’s 
a modern Toledo to do the job with ut- 
most accuracy, speed and dependability. 

Today in your community you'll 
find Toledo as near as your phone; 
Toledo sales and service offices in 
more than 200 cities ready to help you 
in the selection or maintenance of 
scales vital in guarding your costs. 





MILK RECEIVING 
SCALES 





PORTABLE 
SCALES 


PRINTWEIGHS 


Write for a copy of our 50th Anniversary brochure .. . 
helpful information on Weight Control. 


TOLEDO SCALE COMPANY 


TOLEDO, OHIO. .. Toledo Scale Company of Canada, Ltd., Windsor, Ontarie 


HEADQUARTERS FOR SCALES 
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IT PAYS TO USE R&M QUALITY FILTERS 








WRITE: REEVE & MITCHELL 


300 SPRUCE STREET + PHILADELPHIA 7, PA. 


“HANSEN'S” 


COTTAGE CHEESE COAGULATOR 





Smooth Meaty Curd * Highest Possible Yield 


In cottage cheese making, the tolerance in rennet or 
enzyme action is exceedingly small. Too little or too 
much may produce failures, the causes of 


which are often hard to diagnose. 

"Hansen's" Cottage Cheese Coagula- Wl 
tor gives maximum assurance of proper S 
coagulation and uniformly desirable SS 
curd characteristics. It is scientifically S> 
prepared — accurately standardized — 
easy to use — completely reliable. 









ATS 


iy, 


villi 


1 Gallon Bottles, 5, 10, and 24 Gal. Kegs 


CHR. HANSEN’S LABORATORY, INC. 


MILWAUKEE 14, WISCONSIN 
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Paulus, Reinhold M. New Brunswick, N. | 
Paulus Dairy 


Simmonds, Beryl L. Flint, Mich 
McDonald Co-op. Dairy 


Tysinger, Kathleon Ryder Lemoyne, Penne 
Ryder’s Dairy, Inc. 


Umbs, Roger H. Findlay, Ohio 
San-A-Pure Dairy Co. 


Wright, Allan Lincoln, Neb; 
Beatrice Foods Co. 

In addition to Subcommittee members at the opening 
the following also attended: T. D. Lewis, Vice-President , 
the Foundation and Vice-President of Arden Farms, wh 
flew in from Los Angeles for the opening; Dr. F. Brug 
Baldwin, Vice-President, Abbotts Dairies, Inc., Philadel 
phia; Humphrey Daniel, Vice-President of Meadow Gol 
Ice Cream Co., Washington, D. C.; A. J. Claxton, Manager 
Meadow Gold Dairies, Pittsburgh; and Paul Young, Pres 
ident of Golden State, Ltd., San Francisco. 


o 
GREEN SPOT REASSIGNMENTS 


Green Spot, Inc., Los Angeles, announces a reassig, 
ment of district managers’ territories. 


Claus Kleinhammer now supervises sales in the ter 
tory from Minnesota to Texas and from Nebraska to Ohi 





CLAUS KLEINHAMMER KEN JONES 


(inclusive). In his well-rounded experience, he has bee 
a lumber jack, cowboy, automobile salesman, dairy farme 
ship builder and beverage distributor. 


Ken Jones, well known in Midwestern dairy circles 
is relinquishing his Eastern territory to take charge 
Green Spot sales in the eleven Western states. His mer 
chandising experinece in dairy-distributed Orangea 
operations, dates back to his High School vacation days 


« 
NEW CHERRY-BURRELL DIRECTORS 


At its April meeting, the Board of Directors of Chem 
Burrell received the resignation of one of its member 
and elected a new director. Mr. D. H. Burrell, Jr. ¢ 
Little Falls, N. Y., a director of the corporation since I 
founding in 1928, asked to be relieved of his duties. | 
his place the Board elected his son, Mr. D. H. Burrell, Il 
a District Sales Manager in the company’s Executive 0! 
fices in Chicago: The old board and its new member liste 
as follows. The date after each name indicates the ye 
of election to the board. Loomis Burrell, Chairman (1925 
John W. Ladd, President (1928); Stanley B. Berg, Vie 


President in Charge of Finance and Secretary (194 
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Howard H. Cherry, Vice-President (1928); John G. Cherry, 
Vice-President in Charge of Production (1945); D. H. 
purrell, III (1951); Seated: D. H. Burrell, Jr. (1928); P. 
R. Ziegler, Boston Branch Manager (1928) and Carl A. 
Wood, Vice-President in Charge of Sales (1945). Anthony 
yon Wening, Vice-President of the A. O. Smith Corpora- 
ion, has been a director since 1928. 


HEIL GENERAL SALES MANAGER 


Joseph F. Heil, president of The Heil Co., has an- 
nounced the appointment of John Barclay as general sales 
manager to succeed William E. Simons who has left the 
company. 


Barclay has been with Heil for over twelve years as a 
ales representative and district manager at Seattle, Wash- 
ington, and Hillside, New Jersey. He has an excellent 
working knowledge of all Heil products and his experi- 
ence in serving distributors has given him a _ practical 
understanding of their marketing operations. 


To fill the place vacated by Barclay’s move to Mil- 
waukee, William Schumacher, sales representative at Hill- 
side, N. J., has been named district sales manager for that 
area. 


Robert Miller, district sales manager at Kansas City, 
Mo., has been made sales manager of the road machinery 
division. He replaces Henry Giles who has decided to 
become an active member and general manager of J. S. 
Innes, Ltd., Heil road machinery distributors at Toronto, 
Canada. 


Stepping up into Miller’s former spot as district sales 
manager at Kansas City is Ralph Nitz, who started as a 
service man for Heil twelve years ago and was a sales 
representative at Dallas, Texas, before his move to Kansas 
City. 


WYANDOTTE LOOKS AHEAD 


Wyandotte Chemicals Corporation, whose products 
ind name have been familiar to the dairy industry for 
ilong time, was featured in the April issue of Business 
Week. A portrait of Wyandotte’s Robert B. Semple was 
the cover picture. 


The article described the work that the Wyandotte 
Company has been doing in the chemical field, par- 
ticularly in synthetic-organics. According to company 
spokesmen, one of the more recent developments in the 
Wyandotte organization has been a line of sanitizers and 
letergent sanitizers for the food and beverage industries. 


Wyandotte is also active in defense work with metal 
‘leaning products which are esssential in the manufacture 
! or proper performance of shells, shell cases, helmets, 
tiplane, tank and gun parts. 


The emphasis at Wyandotte these days is on research 
pointing toward the development of new and better prod- 
ts. In line with this program is a new consolidated re- 


search laboratory and a new kind of thinking, the article 
leclared., 


june, 1951 
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SERVICE CAP © \ 


Paperlynen Caps are adjustable 

to any headsize, eliminating incon- 
veniences of shrinkage, assortment of sizes, 

and time wasted by each employee in selecting his size. 
Cost less than expense of laundering cloth caps. Light 
and more comfortable to wear. Distinctive with your 
special imprint. Millions used annually by nationally 
known concerns. Just mail coupon below Topay, and 
we will send you absolutely FREE, a Patented Adjust- 
able Paperlynen Service Cap, 


PAPERLYNEN COMPANY 
155 West Goodale St Dept. E-6 
Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen 
Car 

Name 

Address 

City State 

Name of Dairy Supply Jobber Most Frequently Patronized 











COAST-TO-COAST INSTALLATI 









FOR EXTRA PROFITS WITH Rogers 
MILK DRIERS AND EVAPORATORS 


For full recovery of solids . . . quick solubility . . . fine 
flavor and color . . . choose a Rogers Spray Process 
Milk Drier . . . “The Choice of Dairyland” . . . since 
1883. Six standard sizes for all production needs. And 
for today’s most advanced features in evaporators, decide 
on a Rogers Double Effect or Triple Effect Evaporator. 
For extra features . . . extra profits ... and extra 
satisfaction . . . write for the Rogers 
Plus-Profits Facts now. 


“The Choice of Dairyland” Since 1883.. 
C. E. ROGERS COMPANY, 8731 WITT ST., DETROIT 9, MICH 
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SPUR TRACK OR MAIN LINE 
(Continued from Page 20) 

In every market, with the exception 
of Boston, the pattern of sales has 
been the same. When the product was 
first launched there was an immediate 
flurry of curiosity buying. When the 
novelty wore off sales settled down to 
a rather small volume that remained 
about the same or increased very, very 
slowly. In Boston, where there was 
some consumer saving involved and 
where the advertising and promotion 
were extensive, more concentrated was 
than had been antici- 
pated ond the sales have grown more 
Dur- 


ing March, as we have pointed out, 


sold initially 
rapidly than in other markets. 


nearly 200,000 quarts, or a milk equiv- 
alent of 2% of total fluid volume, were 
sold. 


Concentrated milk has been a boon 
to food editors and magazine writers. 
As usual some highly sensational stor- 
ies with extravagant predictions have 
gotten into print. The original test 
markets found it impossible to hide 
their light under a bushel basket. The 
wire services got wind of the experi- 
ments and filed stories that were dis- 


Simplify 


cooling 
with this 
Direct Refrigerant Package 








INTERNAL 
TUBE 
COOLERS 


Other Mojonnier Products for the Dairy Industry are: VACUUM PANS e@ TESTERS 
@ COLD-WALL TANKS @ COMPACT COOLERS @ VATS e@ CONVEYORS e 
TUBULAR HEATERS @ EVAPORATORS e FILLERS @ CASE WASHERS @ PROCESS 
CHEESE KETTLES @ PRODUCERS COLD-WALL TANKS @ CUT-WRAP MACHINES 
@ OVERRUN TESTERS @ BALANCE TANKS @ BUTTER PRINT SCALES 
@ CULTURE CONTROLLERS 
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tributed all over the country. Maga- 


zines are sniffing the concentrated 
trail, and the Readers Digest gather- 
ing material for story. One Washing- 
ton columnist wrote a piece entitled, 
“The Milkman Is On His Way Out.” 
These articles are not particularly de- 
sirable but they probably do not do 
any great harm. T. Kline Hamilton, 
president of the Milk Industry Foun- 
dation, pointed out recently, “Sensa- 
tional statements such as these are us- 
ually based on a narrow, superficial, 
fails to take 
into account all of the factors—the in- 


short-term view which 
evitable limitations as well as the pos- 
sibilities...” 

The general attitude including the 
attitude of National Dairy Products 
Corporation officials, is one of obser- 
vation and experiment. Many prom- 
inent dairymen are frankly skeptical. 
Others see theoretical potentialities 
that are almost revolutionary in their 
difficulties 
standing in the way of realization that 


scope but they also see 
are so forbidding as to neutralize the 
potentials. Some dealers are fearful, 
others wish the product had never 


been born. Such comments as, “It is 


to their capacity. 


cooler, write: 


just another product on _ the 


truck. 
“We are in it for purely defensive re, 
sons” indicated a lack of coavictig, 
The Borden attitude is one of watchfy 


waiting. The National Dairy Prog 


ucts Corporation attitude is one of ey 
perimentation and study. “As a te¢h 
nical manufacturnig problem we knoy 
the answers,” said National Dairy; 
Col. Brown. “As a problem in sale 
and advertising we have a great de, 


to learn.” National Dairy Produc 
Corporation officials of high and |oy 
estate, with varying degrees of 
thusiasm for the product, all empha 
sized the experimental nature of the; 
operations in the five markets wher 
introduced 


they have 


milk. 


An unwillingness to make any pn 


concentrate 


dictions on concentrated milk js th 
most characteristic phenomenon ass 
ciated with the product. Most think 
ing dairymen are agreed that the prod 
uct will be evolutionary rather tha 
revolutionary if it becomes an import 


ant factor in the market. So far it has 





not had any effect on fluid sales except 


Federal Market Adminis 
trator Richard D. Aplin said of the 


in Boston. 


@ The Mojonnier Internal Tube Cooler combines the advantages of 
direct refrigerant cooling with compactness and ease of cleaning. 

@ The cooler operates full-flooded with either ammonia or freon, so that 
refrigerant temperatures can be set at or below the freezing 

point of the product, for faster cooling to lower temperatures. 

@ Comparatively high pump pressures are possible so that all models, 
from 200 to 6000 gallons, occupy small floor space in relation 


®@ Stainless steel heads unclamp and swing free for easy, 
complete access to the tubes. 
@ For full information on this time, space; and labor-saving 


MOJONNIER BROS. CO. © 4601 W. OHIO ST. © CHICAGO 44, IL 
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Boston situation, “Reflecting the in- 
troduction of concentrated milk in the 
yea, Class I or fluid milk sales in 
Creater Boston failed to rise as much 
ys usual from February to March, on a 
daily basis. In recent years, consump- 
tion in March has been up 2.3% from 
the February level but this year it is 
Fluid milk 


Greater Boston were down 2% 


mly up 0.3%. sales in 


é from 
March of last year although in other 
recent months sales had been about 
equal to those of a year ago. Appar- 
ently, concentrated milk had the effect 
if reducing Class I milk consumption 


approximately 2%. 


Nobody knows what the future 
holds for concentrated milk. That it is 
a good product has been demonstrated 
( nclusively. That it needs a price dif- 
ferential relative to fluid milk is ap- 
parently a fact. That it has great po- 
tentialities but that these potentialities 
are seriously, perhaps irreparably, lim- 
eted by such factors as health laws, 
pricing regulations, and organized la- 
bor is also a fact. At the moment 
about the most profound answer one 
can give to the question, What do 
you think about concentrated milk? is 


the reply that the editor received from 





scores of dairymen in a half dozen 
major markets, “It’s too early to tell 
much about it.” 


e 
LET’S TALK ACCOUNTING 


(Continued from Page 50) 
roll calculations, cost accounting, fre- 
quency distributions, and many, many 
The 


work of our industry consists of cal- 


others, the machine is excellent. 


culation after calculation after calcu- 
lation—perhaps more calculations per 
size of dealer than are met with in 
most other industries. It follows, then, 
that a machine which can simplify all 
these voluminous calculations is well 
Most 
dairies of any size have a comptome- 


adapted to the milk industry. 


ter-peg board combination. This com- 
bination is the best so far for accumu- 
lating such things as product and con- 
tainer size packages (See AMR—Sept., 
1950) and as the dealers must have 
their 
comptometers for many other things 


the system anyway, they use 


which a calculator might do better. 


However, it seems to me that deal- 
ers could well use the calculator as an 
adjunct for many things. An import- 
ant point is that it does not require a 


trained operator, as does the comp- 
tometer. A cost accountant, for in- 
stance, in a large dairy doesn’t know 
how to operate a comptometer (or 
shouldn't anyway if he’s going to earn 
his keep in the way he should). A 
good calculator can simplify his work 
considerably. The same goes for a so- 
called butterfat clerk, employed by 


most large dairies. 


Anyone with less than, say, ten 
routes usually does not have a comp- 
tometer-peg board system, and if he 


did, he 


operator busy. Therefore, he certainly 


couldn’t possibly keep his 
can find many uses for a good, simple 
work. 
Again, most competent comptometer 
operators are good at it, but they're 
not much good for anything else. 


calculator which anyone can 


In my illustrations above, I have 
not gone into the mechanics of the 
machine operation at all. To describe 
what keys to hit to get what would be, 
I believe, out of place here and would 
only confuse the picture. The big 
points are complete accuracy com- 
bined with simpilicity of operation 
due to the completely automatic fea- 
tures of the which thus 


does not require trained personnel. 


calculator, 














le 
wow THE SOLUTION «x x } 


to Your Sweet Water Cooling Problems! 
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“King Jeera” 
ICE BUILDER 


gives you all these advantages — 

EXTRA highly effcient coils for ice 
Building — 

Exceptionally efficient 


controlled 


water circulation for Ice Melting — 
EXTRA capacity Flash Cooling — 
Non-Mechanical Built-in Agitation — 
Comparatively small compressor 
and floor space required — 
Furnished in 46 Sizes and models — 
capacities 1,000 to 13,000 Ibs. in 
a single unit. 





Write for Bulletins Nos. 74-E and 95 





View of Capitol Dairy Company Plant, Chicago, 
Operating 4 “KING ZEERO” Ice Builder Machines. 





Patent No. 2448453 — Other Patents Pending 
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Separator Bulletin standard with Sharples Presur-Seald ters, offering the dealer unlimited pos As at 

. Beene: machines are illustrated and described sibilities as to copy composition. , decals 
"Tse PRES R-SEALD Cold Milk in the bulletin which includes capau:- may set forth his own name, word | overall 
meperater described by ume ties, machine photographs and discus- indicating special services offered 9, be 
Sharples Corporation, Phi adel- sion of the advantages of cold milk any individualized message he pre. on 
phia, Pa., in Bulletin No. 1263 gives separation. tained 
guaranteed performance on 40°F. 5323 \ 


Bulletin No. 1263 is available upon 
losses to skim averaging not more than peace & rhe Sharples Corporation, 
0.01% by Standard Babcock Test 2300 Westmoreland St., Philadelphia 

ahesgieam ‘ 10, Pa. 


Problems previously presented in e 


milk without pre-heat and with fat 


separation of highly viscous cold , 
cream are said to be solved in the Display Decals 


\ 








new Sharples separator by a special ERSONALIZED, permanent win- descrit 
bowl and disc design. Usable with dow signs are now available to lished 
all types of cream from hot or cold Sealtest Ice Cream dealers Rivers, 
milk, the separator produces up to through use of the new adjustable ree tion | 
40% or lower than 10% cream as de- decal valances recently created for ie i Noe The 
sired with equal skimming efficiency, Southern Dairies by the Meyercord NE 13, f 
; ; ; ‘ Ih urfac 
regardless of fat content of incoming Co., Chicago, decalcomania manufac- ; 

s nes : c Sane te EN an A 7 + 7 
milk. The machine can also be used turers a é 
Mewes ' 8. Aa i wee ' ostly 

» separate hot (85°F.) ‘ . ai fers—the valance may be tailored t - 
to separate hot (85 milk at in The new decal valance consists of ; 3 ? ; nd be 
creased throughput rates. > ‘ fit the dealer’s needs. If desired, the . | 
6 a center panel bearing the Sealtest aueny 
; ‘ , center panel may be used alone. ns 
Direct drive, long lasting seals, per- trade mark, two blank side panels, . compli 
manently balanced bowls, all stainless with overlaps to allow adjustable siz- These Sealtest decal valances and Not on 
metal construction and other features ing, and a supply of self-spacing let- spot signs meet the demand for 3 but it ; 





No Use Denying It! 


It’s the unvarnished truth about Seal-Leaks — the it it’s @ 
Universal Name in Gaskets — that they're in the 
spotlight of Consumer and Jobber preference, the 
country over. 

Ten-to-one, your jobber carries Seal-Leaks. And he 
stocks them regularly because, in the scores of 
other milk plants he serves, Seal-Leaks are already 
doing the job. Satisfied plant operators are de- 
manding them —they’ve proven their leadership! 
No doubt about it! 


Certainly, there's a Seal-Leak for every closure 
n your egy no matter what yout quipment 
Always a 4 E re and use 









t’s — qROUBLE-FRE! 


You know you have the finest 
if your refrigerating or 
air-conditioning equipment 
is furnished with controls 
by Phillips. Leading 
manufacturers today 
safeguard their customers 
by designing Phillips 
Controls into their units... 
secure in the knowledge 
that they are providing the 
utmost in simplicity and 
quality for dependable, 
efficient, trouble-free 
performance. 


Ask your iin one SEAL.- LEAKS by Name. 





This 3000 Ib. capacity 
Creamery Package Ice Builder 
is furnished with a PHILLIPS 
Float Valve to assure 
dependable refrigerant control. 










Phillips Float Controls are 
available in a plete range 
of capacities. For “Freon”. 

1 to 1000 tons; for 
Ammonia, 1 to 2000 tons. 














UNIVERSAL ‘NAME EQUIPMENT or Write for catalog. EC 0! 

IN GASKETS ~~ __ REPLACEMENT » ay 

Look for the name and be SURE roe 

BEAVE RITE PRODUCTS. INC. ~ DESIGNERS AND ENGINEERS Th 
Beaver Falls. New York. U:S:A: H. A. PHILLIPS & CO. rereicer stron CONTROL SYSTEMS Neko 


3255 W. CARROLL AVE. «© CHICAGO 24, ILLINOIS best sal 
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simple and flexible window treatment 
combining the advantages of night 
and day selling with across-the-street 
visibility. Low-cost 
to apply and washable. In full color, 
they are durable and last indefinitely. 
As attractive sidewalk 


decals are easy 


advertising, 
decals are an important part of any 
overall promotion program. 


Further information ob- 
tained by writing The Meyercord Co., 


5323 W. Lake Street, Chicago 44, III. 
= 


Milk Filter Discs 
DEVELOPMENT 


processing of 
milk filter 
described in recent literature pub- 
shed by Schwartz Mfg. Co., Two 
Rivers, Wis., manufacturers of Perfec- 
ton DUBL-CHEM-FACED Filters. 


The 


surfaces of 


may be 


POSTWAR 
in the cotton 


used for discs is 


both 
milk filter dises so 


new process toughens 
and 
costly gauze-reinforcement of the top 


that great strength is added, 
and bottom surfaces is no longer nec- 
esary. This surface-toughening is ac- 
complished by a plasticizing process. 


Not only does it toughen the surfaces, 
but it also gives added filtering quali- 


CHURN FLAVOR 





ECONOMICAL AND 


ond aroma, 
buttermilk add 6 ozs. of CHURN FLAVOR. 


june, 195] 





THE COST? ONLY A FEW PENNIES A DAY 


Nake Quality Products! Remember — a good uniform flavor is your 
bet mn. Clip the coupon and get started today. 


ties to the discs, because now the top 
surface filters, the thick cotton center 
area filters, and the bottom surface 
filters. Thus, triple filtering of milk 
is achieved. 

Since both the top and bottom sur- 
faces of these filter discs are identical, 
the disc can be placed in bottom of 
milk strainer with either side up, an 
advantage in terms of convenience 
Billions of 
filter discs used during the past five 


and these 


time-saving. 
years have saved dairymen consider- 
able money and have made milk filter- 
ing still more efficient and dependable. 


Milk plants and dairies who desire 
to call the attention of their producers 
to these new triple filtering discs may 
obtain quantities of illustrated leaflets 
free by writing to Schwartz Mfg. Co., 
Two Rivers, Wis. 


Insect Control 
REVOLUTIONARY method for 


the control of a variety of small 
insects, flies included, has been 
covered by a patent (2541637) issued 
by the United States Patent Office to 
American Aerovap, Inc. of New York 
City, originator and pioneer in this 


ws 





WITH 


Please ship us: 


Name 


Address .. 


City 


DEPT. AM — LEBANON, IND. 


1 gallon of Chumlea’s Churn Flavor @ $6.00 per gallon 


4 gallons of Chumlea’s Churn Flavor @ $5.75 per gallon 


country in the development of auto- 
matic indoor insect 
control. According to the co-inventor, 
Mr. Philip J. Spear, Entomologist of 


Amherst, Mass., a minute quantity of 


and continuous 


lindane continuously dispersed by a 
thermostatically controlled vaporizer, 
is lethal to certain insects while harm- 
less to humans. 


The amazing aspect of this inven- 
tion is that approximately one ounce 
per month of lindane as disseminated 
by one of the vaporizers is sufficient 
for control of disease-carrying flies 
and certain other insect pests in en- 
closed areas measuring up to 20,000 
cubic feet. Furthermore, this patented 
process requires no special attention 
and not interfere at time 


does any 


with normal use and occupancy of 


the room. No interruption of business 
is required. 

to flies, there are in- 
cluded in the scope of insects affected 


In addition 


by this application, mosquitoes, flying 
moths, gnats, poultry lice, firebrats, 
silverfish, cockroach 


and certain 


species. No toxic oil-base solvents or 
carrying agents are used. The method 
is odorless and will not stain. The ap- 
plication is silent and unnoticeable. 


NEW AND 
ORIGINAL 


CHURN FLAVOR 


STARTER ACTIVATOR 
for Buttermilk and Cottage Cheese 


+ ++. has rung the bell! Dairies all over the country are getting that good old-fashioned, churn-fresh 
flavor in their cottage cheese and buttermilk by using Chumlea’s Churn Flavor. Customers are going 
all out for it. Sales and profits are steadily increasing. It is a pure milk product. 

Chumlea’s Laboratories takes pride in 
offering an altogether new and improved 
method of quality control in cottage cheese 
and buttermilk. 

Controlled Starter Activation is the basic 
principle of our new CHURN FLAVOR giv- 
ing uniform quality every day that makes 
your products top favorites wherever sold 
and insures repeat business. 


EASY TO USE 


No extra work. Just add 6 to 8 ozs. of CHURN FLAVOR to 100 
tellons of milk when adding starter. Next day note the rich flavor 
Next week note the cottage cheese sales go up. For 


er a eee 


LABORATORIES 


© BRBB..0.......00e00c000 
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Sanitary Valve through top-mounted solenoids, or by reminding the housewife that there ; ps 
TS get: eee : jirton 
EW, remotely-operated sanitary aa ns ere ; a constant supply “a gone Sak sti vats a 
valves, developed by the Food Valve bodies are fabricated by ucts constantly available. fast he 
Equipment and Specialties Com- adapting standard sanitary (dairy ind ot 
pany of Wilmette, Illinois, are de- type) fittings. Discs, seats, stems and itv anc 
sined to allow centralized control of other parts in contact with the prod- trolled 
the flow of milk, juices and other uct are of stainless steel to meet ac- 
cepted sanitary codes and practices. It , 
+s ” , 
oe meme Another valve of advanced design > 
: where 
now being manufactured is a_preci- 
; ; the 0} 
sion control valve for dairy product f 
* , ‘ a reir 
flow. Featuring a micrometer scale 
ie mpe 
tor extremely accurate positioning, the ag 4 ; 2 P 
; . vs mi: 
valve has a stainless steel parabolic isd ' 
; "We Co 
plug with excellent control character- ethene * 
istics. This design is said to permit —. tainec 
the accurate, reproducable regulation om Soe 
of liquids through sanitary pipelines. 
These valves are supplied by the 
Food Equipment and Specialties Com- QO 
pany of Wilmette, Illinois. 
? contil 
° + ries 
Sell With the Bottle plain 
saa ANY DAIRIES are making a Pressure Wall Processors! The 
= = 2 practice of letting their custom- 66 AKE TASTIER DAIR} : phia, 
ers know what other products PRODUCTS?” is the title of centr 
liquids through sanitary pipe-lines. they carry by listing them on the milk a new bulletin recently high 
Powered by pneumatic operators, the bottle. According to men using this leased by the Girton Manufacturing In CO! 
valves can be regulated electrically, device it is an inexpensive method of Company of Millville, Pennsylvania conve 


i) ’ 


gable SANITARY | Uz 
eS & FITTINGS 


Quality of design, engineering, 
and materials combine to meet 
highest performance standards 
in “G & H” sanitary valves and 
fittings. MODI 
THREE-WAY 
VALVE No. 11-C 


With Ends Threaded 
A Sanitary Valve that 9 ‘4 
erates with greatest ease 


Designed to exacting prec 
sion standards Stocked for 





prompt delivery. In 

Fil 

STRAIGHT-WAY of 

AT THE TURN OF THE CENTURY a thneod : 

With Ends Threaded be 

In 1910, after conducting more than 50,000 experi- oer weiner: + 

ments over a period of ten years, Thomas A. Edison pro- adaptability. A true triumph fil 

duced the first acidless storage battery. of design. | 

'° 

In March 1901, nine years before this historic event, STRAIGHT-WAY | | pc 

Benjamin P. Forbes started in the chocolate business VALVE No. Seat - 

as the ‘Forbes Chocolate Co.”’ FOR 50 YEARS the name ee ont H ; 

Other 14 and 13 H. ev 

FORBES has been identified with quality and flavor. Meets all sanitary code re re 

E Meets ¢ anns eal ti 

CHOCOLATE MILK, made with FORBES, has. . quirements. Freee ane e 
or long service and % 

@ A TRUE CHOCOLATE FLAVOR — NO BITTERNESS faction. Typifies “G & If i 


perfection in detail and de- 


@ FLAVOR KEPT IN SUSPENSION — NO SEDIMENT 
@ FORTIFIED WITH PURE VANILLA PLUS VANILLIN 
@ CONVENIENTLY PACKED—ECONOMICAL TO USE. 


sign 


Write today for new illustrated 














Write or wire for a FREE sample and compare “G & H” Bulletin. ~ e 
it — or better still, send us a trial order. 
The BENJAMIN P. FORBES CO. Products Corporation 
2000 WEST 14th ST. @ CLEVELAND 13, OHIO 2411 52nd Street Kenosha, Wis 
; June 
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This bulletin describes the line of 
Girton Pressure Wall Processors. These 
vats are specifically dsigned to give 
fast heating and quick cooling to dairy 
and other food products, whose qual- 
ity and flavor are dependent upon con- 
trolled processing. 


TE 
A} 
mf 


It also provides efficient equipment 
for mixing and blending,—particularly 
where heating or cooling are part of 
the operation. It also can be used as 
a refrigerated storage vat where the 
temperature of the product needs to 
be maintained at a low point. 


yr | , 
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Ag 
Copies of the bulletin may be ob- ae 
tained by writing to the Company. 


ry New Bottle Washer all effective stages from the time the 
Centrifuges Bulletin G. WRIGHT CO.. Inc.. has a oor are —_ - - yc 
PERATING principle Pa new small compact bottle wash- wesnnks en ee oo 
ATING principles and ap- . veyor. This rolling action causes the 


plications for two types of high 
speed horizontal centrifuges to 
continuously remove solids from slur- 





ries and suspensions are fully ex- bottles, according to the manufacturer. es ag Sees NY ai 
plained in a bulletin just released by It is said to require less floor space a. batilie ase the tectle eee tn 
The Sharples Corporation, Philadel- than the conventional type washer. the Rotosoak each spray from the 
phia, Pa. Operation of both types of Length is 8 feet 2 inches. It can series of pump rinse iets strikes a 
centrifuge is based on application of be connected to an automatic filler so different section of the corner of every 
high centrifugal force for separation, that one man can wash and fill bottles bottle as it rolls past the stream. A 
in combination with an internal screw in a single operation. Its main feature complete revolution of each _ bottle 
conveyor for continuous removal of is that each basket rotates during over rinse jets takes place. 


PROVIDES ACTUAL SEDIMENT 


TEST OF ENTIRE RUN . 






ON FARMS, IN 
SMALL PLANTS, 
LARGE PLANTS 


CS. PLATE FILTERS 


in Sprinkman C. S. Plate 
Filters, true filter action is MODEL D 
afforded by all cotton media 
in “controlled suspension"’ 
between horizontal stainless 
plates. Flow is upward. Un- 
filtered milk cannot contact 
filtered product. Only sus- 
pended impurities reach bot- 
tom side of pad. Heavier 
particles settle below pad. 
Examination of filter media 
at end of run provides visual 
evidence of foreign matter 
removed. For positive filtra- 
tion, extra large capacity 
end extended media life, it's 
the Sprinkman C. S. Plate 
Filter. SEE YOUR JOBBER. 




















PAT. NO. 2452486. OTHERS PENDING. 


W. M. SPRINKMAN CORPORATION 


4022 N. Port Washington Avenue, Milwaukee 12, Wis. 
Branches: Chicago, Los Angeles 


June, 1951 


+ ‘ 
ee ‘ 
ate a 
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er on the market. The machine 
includes all of the standard and ac- 


cepted treatments for producing clean 
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hot alkali solution to penetrate the 
milk film more rapidly, lessening the 


time required for adequate soaking. 


the sanitary 
centrifugal pump 






Dell 


all stainless, 
foamless, for 
pumping all 
liquid foods 


The new Flex-Flo pumps offer new standards for sanitary 
design, easy and complete disassembly for thorough 
cleaning — plus ability to be mounted almost anywhere 
for most efficient use. Sanitary rotary seal—no stuffing 
boxes. Approved by Sanitarians for use throughout the 
food industry for pumping milk, ice cream mix, bever- 
ages, flavors, fruit juices and other liquid foods. Meets 
3A Sanitary Standards. Available in six 
sizes and types. 





Send for information! 
CHERRY-BURRELL CORPORATION 


General Soles ond Executive Office: 
427 W. Randolph Street, Chicago 6, Il. 
Milk and Food Plont Equipment and Supplies 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES O8 DISTRIBUTORS 
AT YOUR SERVICE IN 56 CITIES 


Trendmaker ie 2 geal idly 
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WANTS and FOR SALES ‘ 
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Classified Advertising Rates EQUIPMENT FOR SALE 


(Kindly send remittance with order) FOR SALE—150 and 200 gallon Round 





Position Wanted Stainless Steel Pasteurizers, also 100 to presst 
50 word maximum, 50¢ — 2¢ for each additional word. 300 gallon Cherry-Burrell Spray Vat pas tor, nv 
All Other Advertisements teurizers; 6 ft. Surface Cooler, 30-1” presse 
Lightface type: 5c per word ($1.00 minimum). Stainless Steel tubes; Two Mojonnier d 
Boldface type: 10c per word ($2.00 minimum). Stainless Steel Cabinet Coolers, S wings neecs 
(The name and address should be included in counting the words.) each 72 tubes high ; Cherry-Burrell Junior Freon 

Keyed Address Cabinet Cooler, 9 wings each 36. tubes Tube 

25e additional in the United States. high ; No. 142 and No. 172 DeLaval “Air. 

50c additional in Foreign Countries. Tight” separators; 6-18, G-70, G-100, One, 
When replying to any of the following keyed advertisements please address replies to: G-160, G-240, GV-20 Cherry-Burrell Fil- hand! 
lers: 4, 6. and S Wide Bottle Washers: Crear 

BOX wcceces AMERICAN MILK REVIEW 75 to 1500 gallon Homogenizers or Viseo- # 
92 WARREN STREET NEW YORK 7, N. Y. lizers; 500. 1000, 2000, 4000, and 6000 Stainl 

(The deadline for Classified Advertising is the 10th of the month preceding gallon Pfaudler Glass Lined — Storag One, 


publication.) Tanks (For By-Products) ; 1000  galloy 850 F 











No classified advertising will be accepted to run with borders or special spacing. All Creamery Package Coil Vats w ith Stain- - 
such advertisements are considered ‘‘Display’’ advertising and will be billed at regular less Steel Linings and T. C. Coils; 500 Dairie 
display advertising rates. (Rates and mechanical recuirements on request.) and 650 gallon Jensen Vertical Stainless 

Steel Coil Vats;; Rotary Milk Can Wash- 
ers, 1% to 6 «p.m. Write or wire you FOI 





EQUIPMENT FOR SALE EQUIPMENT FOR SALE requirements. Lester Kehoe Machinery o> 


Corporation, One East 42nd Street, New 


“ork 17. New York. Telephone a llinoi 
FOR SALE—Used Creamery Package FOR SALE - Cherry-Burrell Bottle ins. ae a mor 
juntam 6-wide Soaker Washer. Good Filler, Model G-100. Good Condition. casi tlemeia tote rel FOI 
Condition. Hand Operated. Special Price. Available in 30-45 days. Radway Dairy. FOR SALE—AII Stainless Steel Mo mediat 
Glen Lock Dairy, Sunbury, ees orm New London. Conn. 6-M-51 ‘onnier Cabinet Cooler. 7-48 tuwhe se a? 
— FOR SALE—200 gallon Cherry-Burrell tions. Fine condition. Ohio Creamery om 
. . " , 2 ; . , weer See Ean tes tet Supply ¢ 70 oodlan nue ayne 
FOR SALE—Heil 4-F, four wide Soak- Spray Pasteurizer late style, steel jacket ret iz On; f01 Woodland ro a 
er Washer, four years old, excellent con- 200 gallon same, longer type and stainless ee ee ee — 
dition. $600.00. Harold Ferree, Mackey- jacket. 100 gallon Pfaudler glass line FOR SALE Good used milk plant 
ville, Pennsylvania. 6-M-51 Low Boy Pasteurizer. 150 Gallon Purity equipment. Late typed list covering equ'p FO 
FOR SALE—10 - 1947 Dodge Model Pasteurizer Stainless Lining. Cherry- ment available, with prices, mailed ¢ 
a ea See aie, 7, aleasaastee Burrell Ladd 40 second bottle washer. receipt of your advice as to what is —ust 
WD-21, 1l-ton Milk Trucks with special ; 4 < “ eo “ : 
: : + ga lg ee Four foot x 24-1 tube surface cooler, needed. Otto Biefeld Company. 118 Nortl have 
Boyertown Insulated Milk Bodies. Bodies : : : : = 4 
_ - - ‘ hang on covers. 10 HP vertical boiler. Water Street, Watertown, Wisconsin 
are ninety three inches long, fifty five . in oa * : aan 1 Ton 
: ry e.g : or Milwaukee Type J bottle filler. Fort 6-M-Al 
inches wide, fifty four inches high, two = : : ~~ geth | 
; : “ete” : : Wavne four valve four capper bottle filler. aa ad . ~ , sale f 
inches fibre glass insulation, single rear Ss Laval 020 Generates, Gae Ghensnnd FOR SALE—150 ein milk tank d 
door, refrigerator hardware and cost ap- oe ee ee : ; . (Stainless Steel) on 1946 Brockway nee 


pound Stainless Steel weigh can strainer 


2 H t le a > —_ ) ars > ~ : - uck "Wen ole * » See] } Sew Jerse 
proximately | Nine Hundred I ollars new. and cover. perfection gates. Above is all truck. Pruck can be seen in New Jersey for a 
lire size, Six-fifty sixteen front, six hun- : rr > Reply Box 110, care this publieat‘on he | 

- ; 1. : in excellent condition. Orrest H. Bean. . . the Ic 
dred sixteen single rear. These units cost > 74 i 7. ark 4-M-5] 
Wineteen Elondeed new and are in excel 17 Carlile Avenue, Utiea, New York. i ery e 
se¢ ied: atk ace a sae . 6-M-51 SPECIAL OFFERINGS—Cherry-Bur- anal 
lent condition. They are specially priced rell ic Pack Short. Ti SIppl. 
. . * o—- 2s - - - - ° . ‘e é { res » acKkagze - r ime 
for immediate sale at $595.00 each. If in- FOR SALE—1 CB 10-wide Model E p Ree ng etd 11.000 , ye an 2ENT, 
Tr , ‘ aste "1Z & os ste s. . Ss. Capacity , b 
terested. phone Alden MacLellan, Inc.. Soaker Type Washer Complete $2,200.00. bag pocssomy | wr dene ¥, FI Plat ¥; lor . 
Allentown, Pennsylvania, 4-6256 Collect Also 1 GV16 RH CB Gravae Filler Com- ee eee Se ‘ ae ita, K 

ere : > - - . 35,000 Ibs. raw milk per hour; No. 188 

Subject to prior sale. 6-M-51 plete with cappers and Extra Motor. DeLaval “Air-Tight” Clarifiers; Sharpl FO] 
. . ; $1,300.00. See them in operati r write “eather Mes 5Pgl “prceler ilgg 

FOR SALE—-200 gallon Homogenizer. Mh i 's Ds os = ckford. Tilinois, 6-M51 “Presur-Seald™ All Stainless Clarifier p Q 
220 and 110 gallon pasteurizers, four wide psn alin Sanath inl sh Mia : sbi sesi> 12.000 Ibs.; Speirs Plastic Cream Cooler Round 
bottle washer, can washer, 20 HP boiler. FOR SALE—Rebuilt Model CP3644 300 gallon Manton Gailin Model CG¢ for No 
brine tanks, coils and compressors, 6x6 Chester Pyramid Cooler. Late model. All and CGD Homogenizers. Write or wire tage | 
Ammonia compressor, G-70 filler, four Stainless Steel Trim. Excellent Condition. your requirements. Lester Kehoe Ma Cream 
can buttermilk cabinet. food locker boxes Attractive Price. Ohio Creamery Supply chinery Corporation, One East 42m cone | 
Clifford M. Weise, 101 Bertha Avenue. Company. TO1 Woodland Avenue, Cleve Street, New York 17, New York. Tele will b 
Donora, Pennsylvania. 6-M-51 land 15. Ohio. 6-M-51 phone MUrray Hill 2-4616. 6-M-1 used] 








—— 





NEW Cationic CLEANER for DAIRY and CHEESE 
PLANT EQUIPMENT 












=p 


E 


CLEANER-SANITIZERS 


UID— POWDER 


FOR DAIRY FARMS 
LAZARUS LABORATORIES, INC. 


137 W. EAGLE ST. © BUFFALO 2,N.¥Y. 
contact your jobber 
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EQUIPMENT FOR SALE 


FOR SALE—Stainless Steel Internal 
Tube Specialty Brass Noburn Heater. 2 


sections S tubes each 10° feet long. 
Mount« on one stand. Excelent con- 
jition. Ohio Creamery Supp.y Company, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 6-M-51 


FOR SALE — Two, Baker Com- 
pressors 312 x 312 with 712 HP mo- 
ior, needs repair; One, Vilter Com- 
pressor 4 x 4 with 742 HP motor, 
needs repair; One, Two Ton G.E. 
freon Compressor; One Shell and 
Tube Condenser will handle 6 TR; 
One, Double Tube Condenser will 
handle 6 TR; One, 150 gallon 
Creamery Package pasteurizer, 
Stainless Steel, in good condition. 
One, 1000 gallon Brine Tank with 
850 Feet 2 inch steel tubing. Turner 
Dairies, Inc., Anniston, Alabama. 

6-M-51 

FOR SALE New Buflovak vacuum 

an, 5.9-20 complete w:th controls. Orig- 


nal Springs Dairy, Incorporated, Breese, 


o-M-o1 


llinvis. 


FOR SALE—+A4F Heil washer for im 
mediate delivery. 22 bottles per minute. 
Pockets need some repair. $250.00. Peo 
mes Dairy, Lne., PORT Gay Street, Fort 
Wayne 5, Indiana. o-M-31 


FOR SALE 


FOR SALE—Ready to drive away 
—used delivery equipment. We 
have UM and ULM Divcos; Dodge 
1 Tons with DeKalb Bodies; Whole- 
sale milk trucks and bodies. If you 
need equipment for a new route or 
fora spare contact us now. We are 
the largest operator cf railk deliv- 
ery equipment West of the Missis- 
sippi. Call or write BAKER TRUCK 
RENTAL, INC., 302 N. Osage, Wich- 
ita, Kansas. 

FOR SALE—4,000 Glass round cream 
top Quart Bottles; 500 Cases for No. 2 
Rounds Used and New; 


120 \% pt. Cases 
for No. 2 Rounds; 1200 Glass 12 oz. Cot 
tage Cheese Jars: 2,000 Vy pt. Sour 
70,000 paper sealright 
cone 1% pt. bottles imprinted. Samples 
vill be sent upon request. Hoosier Con 





Cream glass jars; 


Eustis, Florida. 





FOR SALE 


FOR SALE—1H6 Dodge Walk-In De- 
livery Trucks $395.00 to $445.00. Suit 
able for local milk deliveries. Truck Leas 
ing Corp., 2505 Broadway, Kansas City, 


Missouri. 6-M-51 





PRODUCT FOR SALE 
FOR SALE 


200 cans daily—New 
Jersey 


produced milk. Will deliver by 
tank. Reply Box 111, care of this pub 
lication, 6-M-H1 





SALES LINES WANTED 


SALESMAN calling on the dairy ice 
cream and butter manufacturers wants 
additional lines, especially ones with good 
repeat possibilities. Might consider some 
small equipment. State of Kansas only. 
Have been on same territory past ten 
years. Reply Box 126, care this publica 
tion. 6-M-11 





EQUIPMENT WANTED 


WANTED — One, 3500 or 4000 
gallon milk holding tank, insulated, 
equipped with agitator, thermo- 
meter, cooling coil, stainless steel 
lined if possible or glass lined, must 
be in good condition. Turner Dair- 
ies, Inc., Anniston, Alabama. 

5-M-51 





MISCELLANEOUS 


FOR SALE Truck lettering and 
trademark deeals, made for your truck 
amd store advertising. Easy to apply; 
uniform, distinetive, economical for smal! 
or large needs. Write for catalog. Mathews 

ompany, S27 South Harvey, Oak Park, 


Illinois. S-M-2 


REBUILT Pasteurizers, Milk Cool 
ers, Bottle Fillers, Ice Machines, Piate 
coolers and heaters. Send us your re 
quirements. Ohio Creamery Supply Com 
pany, 701 Woodland Ave., Cleveland 15, 

7-M-t.f. 


Pure tree ripened lime juice, 
orange juice or tangerine juice for 
better sherbets. Sample order, 12 
number 10 cans, any combination, 
only $15.00. Choate and Atkins, 
t.f.-M-51 


MISCELLANEOUS 


Chocolate Milk made from Bradway 
genuine chocolate powder or syrup is 
better. Write for sample. Bradway Choc 
olate Company, New Castle, Indiana. 

o-M-951 


Dairy Grape-ade is profitable. Your 
total cost 9e per quart. Write for sample. 
Bradway Chocolate Company, New Cas- 


tle, Indiana. o-M-51 


Dairy Orange-ade made with 6 parts 
water 1 part Bradway Orange-ade base 


$8.10) per case, 6 number 10 tins. Write 
for sample. Bradway Chocolate Com 
pany, New Castle, Indiana. d-M-51 





PRODUCT WANTED 


WANTED to buy 300 cans daily, New 
Jersey approved milk for fluid bottling. 
If not available daily will consider three 
days a week. Rep.y Box 112, care this 
publication. 4-M-1 





THERMOMETER REPAIR 


We repair Mercurial Indicating Ther 
mometers, dial thermometers and record 
ing thermometers of all makes. Instru 
ments are reconditoined like new. Satis 
faction guaranteed. For economical sav 
ings, ship your thermometers to Nurn 
berg Thermometer Company, 124 Living 
ston St., Brooklyn, New York. S-M-t.t 





HELP WANTED—SALESMEN 


WANTED—Want to make real money ? 
You can pos.tively make $50.00 a day by 
selling a brand new item going to every 
type of food and beverage establishment ; 
dairies, creameries, Cheese factories, milk 
and butter plants, stores, jaboratories, 
ete. Part or full time, or sideline. Our 
waterproof apron is the only apron made 
that absolutely resist animal fats and 
vreases, and guaranteed for one full year 
Write today for free deta‘ls. Util ty 
Apron Company, 53 West Jackson Blvd. 
Dept. AMR-6, Chicago 4, IIL. -M-51 





HELP WANTED 
WANTED—-Sales Manager and Super 


visor to take charge of sales and routes 
for privately owned Dairy loeated in a 
growing area in lower Michigan. Operat- 
ing 24 routes with excellent prospects for 
expansion. Top salary with additional 
compensation for increased sales. Good 
future for qualified man. Write fully 
giving full details. All correspondence 
kept in strict confidence. Box 122, Amer- 
ican Milk Review. 6-M-51 





SELL 


BOX a 





Make Calls - Sell Cheese 
ALL! 


This Beautiful Fiesta Refrigerator Deep Dish 
Is an Ideal Door Opener for Sales Calls. 


Write, Wire or ‘Phone: 


G. P. GUNDLACH & CO. 


“Servants to the Da‘ry Industry” 


CINCINNATI 3, OHIO 











June, 1951 
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HELP WANTED 
WANTED 


progressly © 


HELP 


ent with 


Plant superintend- 
company to take 
charge of modern pasteurizing and bottl- 
ing plant in New Jersey. Present output 
400) cans daily and growing. Reply in 
care of this publication. Sunrise Dairies, 
Hillside, New Jersey. Box 125. 6-M-51 
WANTED—Plant Manager. Musi 
be experienced and competent to 
supervise a Modern Processing 
Plant in Panama City, handling 
pasteurized milk, cream, ice cream, 
chocolate drinks and cottage 
cheese. Must be experienced in 
plant sanitation, personnel and in- 
ventory control. State full qualifi- 
cations, references, draft status and 
expected salary in first letter, Write 
C. E. Shuart, Hacienda La Estrella, 
Aguadulce, Rep. of Panama. 





PLANT WANTED 
WANTED 


Receiving Station, com 


bined butter, cheese, and egg distributor 
or creamery. Will buy outright or con- 
sider partnership. Plants closed at pres- 


ent considered. Vrefer in heavy producing 
otherwise location immaterial. 
Box 125, care this publication. 


6-M1 


section, 
Reply 





POSITION WANTED 


WANTED—Experienced in dairy 
business seeks wider range of op- 
portunity. Thorough background in 
dairy cattle, milk production, milk 
processing, refrigeration, and in- 
stallation of all kinds of dairy ma- 
chinery. Can handle a position as 
Superintendent, plant or herd man- 
ager. References 1A. Married, one 
child. H. RUANO, Canals 303, Stop 
20, Santurce, P. R 


WANTED—Young married man age 35 
desires position as manager or plant su- 
perintendent in modern dairy. Lifetime 
experience in market milk, butter, ice 
cream, Cheese and other by-products. Pres 


ently employed. Prefer Western States. 
Best of references. Pure-Pak training 
school graduate. Reply Box 127, care 
this publication. 6-M1 


e POSITIVE 
e RUGGED 
e SAFE 


yols 


tremely 





3, Nebraska. 


The GALLAHER Company 





Omaha, Nebr. 
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TURE REMOVAL! 


GALLAHER Air-Van 
Power Exhauster 


Motor OUT of the airstream solves dairy 
industry problem of exhausting moisture 
entrained air without motor damage. Ex 
rugged construction, economical 
Independently Certified Ratings. 
150-12,000 CFM. Static Pressures to 134”. 


See your Gallaher representative for scale model 
demonstration or write 4108 Dodge St., Omaha 


Owetonna, Minn 


MISCELLANEOUS 


ROUTE SHEETS printed to fit your 
ring binders. Delivery record cards. State 


ments or milk bills. Dairy Reports. Mose 
Pearlstone, P. O. Box 60, St. Louis 3. 
Missouri. S-M->1 


JUNE DAIRY MONTH 
Continued from Page 6) 
special June Dairy Month luncheons; 
or use them in your own establishment 


if you can. 


9. Miscellaneous Promotions—There 
are many other ideas for June Dairy 
Month—(a) Special theatre parties ar- 
the (b) 


houses to let people see the dairy 


ranged by industry; Open 
operation; (c) Contests among school 
children; (d) Milk contests using civic 
leaders and officials; (e) Special pa- 
rades and exhibits; (f) Special sales 


contests for driver-salesmen. 


Advertising from national publica- 
tions down to local point of sale mes- 
sages will spur sales of dairy products 
the The 
Dairy Association will have a full color 


during month. American 
double page spread in the June 5 issue 
of Look. The Pure-Pak Division of 
Ex-Cell-O Corporation will have a 
four color ad emphasizing milk in the 
June 4 issue of Life. ADA has worked 
out its famous “combination 
with 
complimentary foods, advertising costs 


some of 


pages” where in cooperation 


are shared and greater prominence 
“Straw- 
n’ Cream” shortcake ad_ spon- 


sored by ADA and General Mills will 
pack a hefty wallop in this June pro- 


and coverage is secured. A 


berry 


motion. In addition to the magazines, 
ADA is using radio, newspapers, and 
express trucks to spread the word. 
The Pure-Pak the Ex- 
Cell-O Corporation is doing a remark- 


Division of 


able job of tieing its product in with 


the June Promotion. Basing the 


Ir ac- 
tion on the proposition that the more 
milk that is sold the more containers 


will be required the Pure-Pak people 
have really gone to town. In addition 
to the ad in the June 4 issue of Lif 
already mentioned they will carry ap. 
other full page four color ad in the 
Saturday Evening Post. “A basic food 
for a stronger America” is the theme 
of the first ad. “In the good old sum. 
mertime,” an ad featuring milk as an 
essential for pleasant picnics, is th, 
idea set forth in the second. 


At the local level June Dairy Month 
committees have been appointed jp 
hundreds of communities. In Wiscop. 


the annual Alice Ip 
Dairyland contest were up to 942 


' 
= Al 


sin entries in 


the last report and will probably go 
the 1000 
States will issue June Dairy 


over mark. Governors of 
many 
Months proclamations and then roll 
up their sleeves to participate in the 


annual milking contest. 


The activities during the month are 
of course, sponsored by the Americar 
Dairy Association, National Milk Pro- 
Dairy Industries 
Supply Association, International As 
sociation of Ic Cream Manufacturers, 
Milk Industry Foundation, National 
Cheese Institute, National Creameries 
Association ,and National Dairy Coun- 
cil. National Dairy Council offices in 
Chicago are headquarters for the cam- 
paign. 


ducers Federation, 


Objectives of the 1951 June Dairy 
Month, Mr. Avis said, are: (1) To co- 
operate and tie in with the national 
defense program, (2) to promote the 
essentiality of dairy foods, (3) to pro- 
mote better public relations for both 
the dairy industry and dairy foods, 
and (4) to sell dairy foods through 
both a health and an appetite appeal. 





Capacities 


Single Bottle $2.00 
Needs only 
one propagation 


NEW 





Branches: 





FLAV-0-LAC FLAKES 


is the product to specify if you want to 
propagate a cultured starter that is really 





superior in flavor, aroma and uniform 

smoothness. 

Send for FREE —_—_—__—_—_____ 

Yoghurt Manual | YOGHURT 
CULTURE 





The Dairy Laboratories 


PHILADELPHIA 3, PA. 
YORK - BALTIMORE - WASHINGTON 
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CARE OF MILK 

(Continued from Page 49) 
best when it is sharp cold. Most bev- 
erage drinks are best when iced. But 
ice melting in milk flattens the flavor, 
losing its pleasant sweetness. Keep the 
ice out of the milk, but keep the milk 
in the refrigerator until the family is 
called to the table. Both children and 
adults will drink the sharp-cold milk 
with a relish. 

By following the above suggestions 
the homemaker will find less of a milk 
drinking problem with the children, 
because she has preserved and served 
milk of good flavor. It is of especial 
importance that milk be 
from the light and heat both in win- 
ter and in summer if its palatability 


protected 


and vitamin-nutritive quality is to be 
maintained. For this reason, milk dis- 
tributors insist that their drivers set 
the milk in boxes, in the vestibule, or 
even in the refrigerator itself rather 
But 
the housewife must also do her part. 
s 
RECEIVING ROOM 


(Continued from Page 38) 


than casually on the doorstep. 


at present with the use of a slide rule, 


which is very rapid. With the lab 
being in the same room and directly 
opposite the Liquid Level Gauge 


readings, he then steps out of the 
lab to the panel board where he opens 
the 
skim or cream desired to flow into the 


a valve and allows amount of 


compartment. This is accomplished 
by watching the graduations on the 
Liquid Level Gauge and putting in 
only the desired amount required. 
This makes a very accurate and rapid 
means of standardization. Check tests 
have been made following this stand- 


ardization and have proven it to be 
correct. The skim and cream tanks for 
standardizing are located on the sec- 


ond floor and a 2” sanitary line runs 
tanks to inlets in 


compartment of the receiving unit. 


from these each 


On the form where pounds of milk 
are recorded from the reading on the 
Liquid Level Gauge of the tanker re- 
ceived, the amount of skim or cream 
used for standardizing, plus all tests 
that 
This gives us all the information con- 


were made, are also recorded. 
cerning receiving and standardizing of 


each tanker load of milk. 

The milk is then pumped from the 
compartment to the 
third where it is 
further This 
total receiving room cycle on a tanke1 


storage vats on 


second and floors, 


ready for processing. 
load of milk is completed in thirty- 
six minutes. 


In-Line Cleaning Practiced 
The cleaning of the stainless steel 


and glass sanitary lines is accom- 


First, a luke- 
warm water is circulated through the 


plished by circulation. 


lines. This plain water is allowed to 
circulate for approximately ten min- 
utes. Following this an acid solution 
is used with % a gallon of acid to 75 
gallons of water. This acid solution 
is circulated for thirty minutes at a 
temperature of 160°. This is followed 
by an alkaline solution of 7 pounds 
to 75 gallons of water, which is cir- 
culated for about twenty minutes at 
160°. 


water 


This is followed with a clear 
The this 


seem to be good. 


rinse. results from 


procedure very 
These lines have not been taken down 
or torn apart for a period of seven 
months. Check tests for bacteria, 
taken by the City Health Department, 
of milk or sterile water at inlet and 
outlet, the 
absolutely clean and sterile. Of course, 


all dead 


mantled daily and are hand washed. 


have shown lines to be 


ends and valves are dis- 

















and: STRENGTH! 


The Key to Egg-Profits: 
AVOID BREAKAGE, 
Use the STRONG carton. 


Write for information: 








ROBERT GAIR COMPANY, INC. 


New York - Toronto 


PAPERBOARD FOLDING CARTONS 
SHIPPING CONTAINERS 




















The circulating tank has a capacity 
of 75 gallons and is thermostatically 


controlled. 


With this type of receiving room 
system we are able to cut our labor 
costs to half of what they formerly 
were. It has enabled us to have 
complete control of plant operating 
losses, by knowing the exact amount 
of pounds of milk received and the 
pounds of milk processed. Also, the 
desired tests on our different products 
are very uniform from day to day, 
which certainly helps to make a qual 
ity product. 











Shut-Off Valve with Round Nozzle Assem- 
bly for rinsing storage tanks from man- 
holes, inside IT heaters, etc. 


SAVE FUEL, WATER and TIME and DO 
With the Shut-Off Valve and the Controlled Pressure Water Station 


“Delivers the Right Kind of Stream” 


close-up rinsing. . 
Lightweight 





Shut-Off Valve with Blade Nozzle for 
. . For best results use 
Hose with Whip-End and 
Special Brass Coupling. 


SPECIALIZED ENGINEERING SERVICE 
P. O. Box 816, Church St. Station, U. S. Post Office, NEW YORK, N. Y. 
Specially Designed Quality Equipment for Economy and Reliability 


BETTER RINSING 
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